ve enerts 








han eA Rd gE PREP O 


BS LOE DAE OOF 


THIS 


ANCO goes the whole way 
in providing a solution to 
the problem of meat wash- 


v4 


MEAT WASHER IS 


tantly NEMA) Aoujlouf 


REPUBLIC'S PERFECTED STAINLESS STEEL 

smiel fovngenien Fev washer is made from corro- 
sion-resisting and sanitary 
ENDURO, the life-time 


ing. Space has been conserved with thisnew metal. e When you are in the market for 
design. Production has been increased and equipment, whether it be washers, boilers, 
cleaning costs materially reduced. But this steamkettles, tables or conveyor pans, insist 
was not enough for ANCO. They gave equal that stain- proof, easily cleaned ENDURO be 
consideration to the maintenance problem used. All manufacturers now fabricate from 


. and solved it. 


Practically all of this this improved metal. Write for full data. 


WORLD'S LARGEST CAPACITY FOR STAINLESS STEEL PRODUCTION 


CENTRAL 


ALLOY DIVISION-+-MASSILLON, OHIO 


REPUBLIC STEEL CORPORATION 


GENERAL 


OFFICES Sa Ries— YOUNGSTOWN, OHIO 











Increase Your Sausage Sales! 


Get a Quality Product at Less 
Cost — with Latest Improved 


“BUFFALO” 
Air Stuffier 











It’s LEAKPROOF— eliminates air in sausage; 


reduces casing loss and meat spoilage 


Equipped with PATENTED leakproof Superior piston. 


Piston may be readily adjusted to take up wear, assuring 
long life. 


Piston drops instantly when air pressure is released. 
Improved design, non-corrosive outlet cocks. 


Evenly balanced steel arch, specially designed for quick 
opening and closing; oversize bearing on swinging stud 
eliminates wear. 


Tapered lid, with gasket which fits into safety ring opening 


like a cork into a bottle. 
Made in 5 Sizes fs = e 
100 Ibs. to 500 Ibs. Capacity Improved design, accident-proof safety ring. 


Air or Hydraulic Semi-steel cylinder, with smoothly polished interior which 
insures long life, prevents meat discoloration. 


Sturdiest, safest, best-working sausage stuffer ever con- 
structed. 


UCCESSFUL meat manufacturing firms today have built their business 
on the sound principle of producing sausage products of uniform quality 
and appearance. 


Sausage stuffing plays an important part in assuring a high-grade finished 
product. “BUFFALO” Air Stuffers are not only the most convenient to op- 
erate but they produce sausage of finest appearance with maximum economy 
in casing and labor costs. 








WRITE TODAY FOR FULL INFORMATION AND PRICES .... 


JOHN E. SMITH’S SONS CO. Buffalo, N. Y., U. S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St. 
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EXTRA 


PORK SAUSAGE AE 


SALES 


WITH 


Dealers sell more fresh pork sausage in Visking Pattettes. Why shouldn’t 
they? Just the “look of them” in their brilliant transparency with the 
packer’s imprint stamps them as quality in the consumer’s mind, and that’s 
what your dealers want when they are selling high-grade sausage. 


and you know the rest ..... the easy slicing feature ..... the extra 

protection the convenient one pound size and the low cost of this 

new Visking points to consider in pushing up your fresh pork sausage 

volume this year. There are samples awaiting your request—mail your 
pat.orr inquiry now! 


THE VISKING CORPORATION 


6733 WEST 65th STREET CHICAGO,ILLINOIS 


Canadian Representatives: C. A. Pemberton & Co., 189 Church 8t., Toronto, Ontario. Representatives for Great 
Britain: John Crampton & Co., Ltd., 31 Princess 8t., Cornbrook, Manchester, 8.W., England. 


THE NATIONAL PROVISIONER, Vol. 89, No. 15. Published every Saturday by The National Provisioner, Inc., 407 S. Dearborn 8t., 
Chicago, Ill. Entered as second-class matter, Oct. 8, 1919, at the post office at Chicago, Ill., under act of March 8, 1879. 
Subscription Price: United States, $3.00; Canada, $6.50, including duty. All foreign countries in Postal Union, $5.00. 
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CLEANS HAM BOILERS 


oo | all kinds — all sizes — all shapes 


QUICKER, CHEAPER, BETTER 











Three revolving brushes revolving in cleaning 
solution remove all residue, burnt fat and 
brine from Ham Boilers. Sturdy, fast and 
labor saving, only a few seconds required to 
keep Ham Boilers in perfect condition. No 
skill or effort required to operate. Cuts costs 
amazingly! Write for particulars today! 


Made by the makers of the famous 
Adelmann Ham Boilers—“The Kind 
Your Ham Makers Prefer.” 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 8S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 
6 Stanley St., Liverpool & 12 Bow Lane, London— 
Australian and New Zealand Representatives: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities 
—Canadian Representative: Goold, Shapley & 

Muir Co., Ltd., Brantford, Ont. 

















130 POUNDS OF 
FRESH MEATS 


can now be shipped in a BLISS BOX under 
the latest ruling of the Freight Classifications 


WHY? The BLISS BOX (Patented) is reinforced on all 
four vertical edges with wire stitched flanges. Grain of fibre 
is vertical on sides and horizontal or vertical on ends. This 
combination makes the strongest fibre container available. 


All board mills are licensed to make and sell BLISS BOXES. 
Boxes are shipped to you in three pieces—flat—and are 
easily assembled and sealed with Bliss Wire Stitching Equip- 
ment. No strapping is needed. 


Packers using Bliss Boxes are saving 10% to 30% on the 
purchase price of boxes, because less board is used. They 
are also saving money on freight—incoming and outgoing— 
because Bliss Boxes are lighter in weight than wood or 
wire-bound containers, or other types of fibre containers. 


Here is a Bliss pork loin box used by one large packer; also i i i i i 
pap i Food Lift Top Stitcher for ‘ve # on dh wr Complete information regarding Bliss Boxes and equipment 


‘ore shipment. for assembling and sealing them can be obtained from 


DEXTER FOLDER COMPANY 


Bliss, Latham and Boston Wire Stitching and Adhesive Sealing Machinery for All Types of Fibre Containers 


28 West 23rd Street, New York, N. Y. 


CHICAGO PHILADELPHIA BOSTON CLEVELAND ST. LOUIS SAN FRANCISCO 


ildi H. W. Brintnall Co. 
117 W. Harrison St. 5th and Chestnut Streets 185 Summer Street 1931 E. Glst St. 2082 Railway Ex. Building 51 Clementina Street a ( 
. antee 
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THE COST 





1s 
id 
id 
to 


© TIN YOUR PLANT 


sts 


OF OBSOLETE CIRCUIT PROTECTION 


CTUAL investigations have proved that the 
total cost of the replacement of blown fuses 
and the resulting time wasted by idle men and ma- 

us ; : . : 
d chines, cuts into the profits of the average industrial 
- plant to the extent of thousands of dollars annually. 


This cost represents unnecessary waste! 


R The Westinghouse Nofuze Circuit Breaker elim- 
inates fuses in the protection of lighting and power 

N circuits in meat packing plants. 

Y. PY With this breaker, anyone can restore power 
BE. a instantly and safely after a short circuit or heavy 
Ree. ? overload has interrupted service. There is nothing 
Ne : to replace or renew. Practically no time is lost. 
y & 


End Fuse Waste! 


There is only one method 
to accurately determine your 
q present Circuit-protection cost. 
Keep a record of every blown 
be fuse and evaluate the lost time 
| of men and machines. You 
will be amazed at what fuse 
protection costs you yearly. 





all ’ Send for free copies of the 
bre ho =) ~ Fuse Check Book which makes 
‘his m. / = it easy to keep such a record. 
ble. —, Check this leak in profits for 
ES. (> yourself! You'll find that an 
are of} 9 ae og ~ , , - .:. The Westinghouse No- 
‘ if ; investment in fuseless circuit fuze Breaker which 
ao 4 protection pays immediate eliminates fuses in the 
didiiend protection of plant wir- 
the , oe ividends. ing circuits. Avail- 
 — aes : le up to GOO amperes, 
whey x : . Just mail the coupon @50 elle a, aad SB 
1g— oe _{ today for a free copy. volts d-c. 


i or This check book makes it easy to : Co 
:. keep an accurate record of lost fe ee 
time and money caused by blown = oe = j 0 R C . : C K : ° : . : 


ses in your plant. 
* 7 p Westinghouse Electric & Manufacturing Company 
Room 2-N—East Pittsburgh, Pa. 


Gentlemen: I would like to investigate my fuse costs. Please send the Fuse 
Check Book and a copy of the booklet on low-cost circuit protection. 


iners | Westinghouse soidjedenbsaidoiacebecipdetat tesla ae 





ISCO ‘ e te 
all Co. ualit workmanshi 0066-0866 006 0dS0S 0b O6SO6O 06 OSs 0:0 86000060008 04464500040ess 
ll Co, Quality ip 


S4arantees every Westinghouse product OE Ee ee ee 


7 07'784 
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STOCKINETTE 


i i i i i 





“Pm Glad i 
Switched to Bemis!" 


“I've used lots of Stockinette in my time, but 
Bemis are sure sitting on top of the world when 
it comes to quality and service. Nothing to com- 
plain about on their prices, either.” 


Smoking hams in Bemis Stockinette preserves 
their shape— prevents them from cracking and 
shrinking —gives them a smoother surface and 
more uniform color—and keeps the juices in, 
thus producing a better flavor. 


Samples and Interesting Prices 
on Request. Write Today. 


BEMIS BRO. BAG CO. 
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420 Poplar Street - St. Louis 
a Riu 
; 1858 TJ7STH ANNIVERSARY 1933 





October 7, 1933. 





= onmnmt nn 


Visit Booth 8 


Before leaving for the Conven- 
tion at Chicago, October 20 to 





24, take stock of your Grinder 
Plates and Knives. 


Save your order until you see the 
New C. D. Angle Hole Reversi- 
ble Plates and Knives shown at 


BOOTH No. 8 


Exhibition Hall, Drake Hotel, Chicago 










The Specialty Manufacturers Sales Co. 


Chas. W. Dieckmann, Representative 
2021 Grace St., Chicago, Ill. 


































Backus Baskets for 
Delivering Meats 


Easily cleaned 


Sanitary 


Light enough 
to reduce 
deadweight 


Sweng encusih 
to stand 
the knocks! 

















2824-2900 
VERMONT ST. 
BLUE ISLAND, ILL. 
PULman 2206 
CURING TANKS, BELLY BOXES, AND ALL TYPES OF TRUCKS 
AND STEEL EQUIPMENT FOR THE PACKING PLANT 


SOW BSW 
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66 E ”9 TE is we we. bh 
Wear- Ver offers maximum cooking capacity for 
; floor space occupled. Sizes anywhere 

Sheet Aluminum Kettles = 
—- e 4 Kettle-Type No.1. It is jacketed to the 
dety the biting acids of A ice 

meat juices...cost you 

less to buy and nothing 
to maintain 









from 5 to 300 gallons 


below) “‘Wear-Ever Steam Jacketed 

























Packers, cook your by-products in ‘‘Wear- 
Ever” Kettles! These “‘Wear-Ever” Steam- 
Jacketed Kettles are made of non-porous, 
extra thick, hard wrought sheet aluminum. 
This resists the acids of meat juices and of 
other acids, too. And it won’t form a 
poisonous compound with any food. 


“Wear-Ever” Kettles cost less to buy... ! 
Never lined . . . they don’t need te-lining. 
They give perfect service year in and year Four “Wear-Ever” Utensils 
out... with never an idle day... never a 
penny of upkeep. 














You Should Use in Your Canning Department 


Nor is that all. Aluminum conducts heat 
tapidly . . . and retains that heat. You can 
get perfect cooking in these kettles with 


Sturdy and resistant to corrosion, these 
general utility meat packers’ tubs, in 27, 
36, 65 and 105 quart sizes are very popular. 





approximately half the steam pressure This “Wear-Ever” Bowl, available in Vim 


nine sizes from 1 to 10 quarts, is popular 
needed for kettles made of most other as a spice bowl. 
metals. 







This light, yet sturdy ‘‘Wear-Ever”Alu- 
minum Pitcher for use in preparation of 


Seamless, and because of their hard, non- pickled products. Capacities 1 to 5 quarts. H 


porous metal surface, all “Wear-Ever” 
Utensils are easy to clean. Write for 
further information on “‘Wear-Ever” Spe- 
cial Equipment for Packers. Please address 
THE ALUMINUM COOKING UTENSIL ““Wear-Ever”’ ladles for use in soup and gravy production, in 


desired sizes. Heavily tinned steel handles. 






































COMPANY, Desk C, 470 11th Street, NEW 
KENSINGTON, PENNSYLVANIA. WEREVER 
ALUMINUM 
" %) tn P 
G | 9 43 Rs REG.U.S.PAT. OFF. WE cooun rant 








ALUMINUM COOKING UTENSILS 


THE STANDARO- MADE OF THICK, HARD SHEET ALUMINUM 
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Shape and Color 
of Your Hams 


You can obtain this with the cor- 
rect STOCKINETTE for your in- 
dividual trade. 


There are many kinds of bags. 


LR We make them all. 


7 


State 1637 
222 West Adams St., Chicago, Ill. 
Selling Agent 
Grease-Resisting THE ADLER COMPANY 


CINCINNATI 
Packa ge — The World’s Largest Knitters of Stockinette Fabrics 




















@ The grease-resisting Kleen Kup is an entirely new 
package. The result of long research and experiment, 
it is ideal for sausage meat, lard, chili, butter and other 
foods of a greasy nature. 


@ Highly repellent to grease, its makers believe it 
to be the best package of its kind available. 


@ We should like to work out the practical appli- 


cation of this package to one or more of your products. Sete at > o 
r FOR INTERNAT! 


e@ Available in sizes from one ounce to ten pounds. a 
he 
e 


Tell us to send samples and 


suggestions by return mail ? ideal Cooker 0 


for Lard, {\°"*"" 


KEENIKUE Packers Offal, |i \ec 


The Package That - Glue Stock 
Sells Its Contents Send tor Details 


6 PAT. NO, 1875320 


: THE ADVANCE FOUNDRY CO. 
pA ed DAYTON. OHIO 
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72-TON to 772-10 


& During these first thirty-three years of the dynamic Twen- 
tieth Century, International Trucks have set an inspiring 
example to Progress. They have not only kept pace with the 
changing world; they have pioneered since 1899. 

International Harvester automotive engineers have cam- 
paigned untiringly against every new hauling problem that con- 
ditions have presented. Year after year they have built their 
findings into better trucks. Year by year their trucks have built 
a reputation that has grown priceless with advancing time, and 
this reputation in turn has built a phenomenal record of sales 
and success. 

International Trucks go forth today with new beauty and per- 
formance of which new and old owners will be proud. They are 
as fine underneath as they are pleasing to the eye. Thanks to 


farsighted policy they are engineered for the job, whatever the 
job may be. 


INTERNATIONAL HARVESTER COMPANY 
606 S. Michigan Ave. QF AMERICA Chicago, Illinois 


INCORPORATED) 


What size truck 
does your job require? 





The Queen of the Worid’s Fair and the King of the Highway 


Miss Litt1an ANDERSON, Queen of A Century of Prog- 
ress Exposition, Chicago, is shown in these actual 
photographs of the smallest and largest International 
Trucks. The 6-cylinder 4-ton Model D-1, shown at the 
top, may be had with either panel or pick-up body: 
chassis $360, f. o. b. factory. The 6-cylinder 7%-ton 
Model A-8 is built for heavy dump work and trailer 
service. Full range of sizes available between these two. 


INTERNATIONAL TRUCKS 
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CALVERT | HERE’s PROOF oF SAVINGS Mane! | 


BACON SKINNER 





The figures at the right are the result of 
actual tests made in a representative small a DATA 

fn = aries of 6 butchers 
plant. One girl with a CALVERT Bacon ($30 each) ... $160.00 
Skinner worked in competition with five pay Ay 5. 
good butchers. In four days, she more than —- —_ — 
equalled the entire weekly production of the machine .....  .50 
five men, besides producing a far superior 13.60 
product, with less waste fat. If you slice WEEKLY SAVING. ..$137.50 
500 Ibs. of bacon per week you need this Sevings alone peg Sve machine 


‘ - in less than three weeks! 
machine to cut costs. Write! 


THE CALVERT MACHINE Co. 16:88 Thmee, 5+ 



































REDUCE CASING a OUR 


RANDALL|| REPRESENTATIVES 
S T U F F E R are men long active and of wide experience in the 


meat packing business. 
This quality machine : 
is specially con- They will be happy to confer with you on your 
structed to assure you Stockinette problems and to suggest the best types 


of superior results for your requirements. 
with real economy. 


Common losses from Fred K. Higbie Jos. W. Gates 
faulty casings are re- 417 S. Dearborn 8t. 131 W. Oakdale Ave. 
duced to an absolute Chicago, Il. Glenside, Pa. 


minimum, far less air = 2 Bomb w.J.N 
s $ ° . jue da. ewman 
is nr and i 41 Rossmore Rd. 1005 Pearl Street 
improve piston is ad- Jamaica Plain, Mass. Alameda, Calif. 
justable for longer 
wear. The sanitary E. V. Blackman, Jr. CG. . Anttonmt 

R j 11 Air Stuffer is 218 Rockefeller Bldg. 9942 4ist Ave. 

guaranteed not to leak ie tae nnaonr amr ennere ou 


meat, air or water. 
Available in 100-, 200- Write or call our nearest representative. He will 
and 400-pound capac- offer valuable suggestions regarding the Stockinette 
ities. Write today for you use. 

complete details. 


R. T. Randall & Co.||| WYNANTSKILL MFG. CO. 


Equipment for Sausagemakers T R O Y : N E W Y O R K 
331 N. SECOND ST. PHILADELPHIA, PA. 

















= 





B ETTER FLOORS” 


~DREHMANN 
“FLOOR BRICK | 


_—___-+__>—_~ _— ae ad 


DREHMANN PAVING AND CONSTRUCTION CO. 


508 GLENWOOD AVE.PHILADELPHIA PA. 545-5 t AVE.AT4 5ST. NEW YORK CITY 


EAST 0657) 
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Pork Sausage Season 
Opens 


This package looks good. This box of 
pure Pork is good. It is seasoned with 
GRIFFITH’S Liquid Pork “C” Season- 
ing. Order Pork “C” (Liquid) and hold 
the color. A bright color is important. 


Griffith’s Liquid cc Saas ‘Shen 
Sausage Seasonings Pork “C” Seasoning. 


are made of Emulsified Essential Oils, Es- |. = DEPEND. 
‘ : ABLE 

sences and Extracts. f }* 

Oils and Extracts are natural spice products. : 

They are compounded by the best chemists in 

the latest known methods. You can use them 

safely. You can save half your cost of sea- 

sonings. 


THE IDEAL FLAVORY SPICE 


Add your Liquid Spices in the chopper or 
mixer. 


THE GRIFFITH 
LABORATORIES 


1415 W. 37TH ST. CHICAGO 
Canadian Office: 532 Eastern Ave., Toronto, Ont. 




















1. results you obtain from using Diamond Crystal :: 
Salt are what count, but if you wish to know why this 


° high-grade salt achieves such uniform action, we wel- 
Vi OL VW come the opportunity to tell you. 


. It is simply because Diamond Crystal Salt is made by 


the exclusive Alberger Process, the key to all salt good- 

1) d h / eC ness, which insures you uniform results. Thousands 
e CY] ad of users regard this as assurance of the finest salt. 

Made by the exclusive Alberger Process, Diamond 


Resuls 


UNIFORM IN COLOR 
UNIFORM IN PURITY 
UNIFORM IN DRYNESS 
UNIFORM IN SOLUBILITY 
UNIFORM IN SCREEN ANALYSIS 


.. NO S ALT can UNIFORM IN CHEMICAL ANALYSIS 


UNIFORM IN CHARACTER OF FLAKE 


promi SC more DIAMOND CRYSTAL SALT COMPANY, (INC.) 
250 Park Avenue, New York, N. Y. 


DIAMOND CRYSTAL SALT 
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Chicago Invites the World 


Wm. Jd. Stange Co., invites you to make our office 


your headquarters and we assure you that we 


A CENTURY 


OF PROGRESS 
=CHiICAGO= 





THE FAVORITE 

SEASONING OF 

MEAT PACKERS 

EVERYWHERE 
* 


The popularity of a prod- 
uct indicates its worth. 
H. J. Mayer Special Sau- 


The Man You Know 


Makers of the gen- 
uine H. J. Mager 
Special F: r, 
Bol A ee ae 
ont ), Braun- 
schweiger fever. 


wurst), Ohl Co et 
Carne, Rovlade 


icatessen, Wonner 


sage Seasonings number 
among their users prominent 
packers everywhere — packers 
famous for the product they 
turn out, critical of the ingre- 
dients they use, proud of the 
— they consistently main- 
ain. 


Use H, J. Mayer Special Sau- 
and sage Seasonings and join the 
tk ranks of profit-wise producers. 
Samples and prices gladly sent. 

Beware of products 


bearing similar name— Write! 
So nasties 3 Steen H. J. MAYER SPECIAL 


products listed. SAUSAGE SEASONINGS 


H. J. MAYER & SONS CO. 


6819-27 S.Ashland Ave., Chicago, Ill. 
Canadian Office: Windsor, Ont. 





NEW SYSTEM 


Uses Flamo, Pyrofax, Natural 
or city gas 
Produces the finest meat 
loaves and roasts at lower 
cost and greater efficiency. 
Two sizes: 
36 loaves or 24 roasts 
60 loaves or 48 roasts 
/ PRICES Names of users and com- 
$300 Small plete details on request. 
325 Large 


Brand iis; Sue. - 43 or ss 


410 E. 49th St., New York City 











THE HEAVYWEIGHT 


Fig. 1091—“Hallowell”’ Meat —— 


The “HALLOWELL” is built very pon By 

heavy work. All corners are well ag » 
beaded, and everything except the runnirg gear is 
thoroughly galvanized etter fa Ricivetion 

— = covering the complete “HALLOWELL” 








BULLETIN 449 
STANDARD PRESSED STEEL CO|% 


‘Sostox” | JENKINTOWN,PENNA.  xewvonx 








CHICAGO SAN FRANCISCO 
TT . ul 
DETRO BOx 550 6T.LouIs 


Wi Ne Nee 


BURLAP 
STOCKINETTE 
COTTON 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman. Dept. Mgr 
( 


€ Compan 





Makers of Quality Bags Since 1876 
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Unsuitable Pig Wrappers 
Can’t “Take It,” EITHER! 


The Government specifically instructs: 


“_ the wrapping must be done in a workmanlike manner 
and in such a way that, when distribution is made by relief 
agencies, no additional wrapping will be required.” 


Remember the Government 3-lb. to 6-lb. packages are con- 
sumer packages, tied with string and carried home under 
the consumer’s arm — whereas, the regular pork loin pack- 
age is a dealer parcel which is unwrapped by the butcher, 
then cut and re-wrapped for consumer delivery. 


For this emergency pork, a number of papers are 
permissible, but only a few are suitable. 


While a number of H.P.S. papers are on the “permissible ” 
list, some of them we, ourselves, reject as unsuitable for 
the purpose. But we do unqualifiedly recommend H.P.S. 
FREEZERWRAP as the ideal sheet for wrapping this 
pork. 


H.P.S. FREEZERWRAP is strong and tough. String 
won’t cut through. It will keep the meat neatly wrapped 
even though carelessly handled by many after it leaves the 
packing plant. This sheet affords the utmost protection 
all along the line — from the plant where it is wrapped 
until the package is opened by the consumer. 


Specify H.P.S. FREEZERWRAP for these emergency 
pork orders. It will protect both the meat and your repu- 
tation. Orders should be mailed to Institute Equipment 
and Supply Company, 59 East Van Buren Street, Chicago, 
who will place them for you immediately. 














H. P. Smith Paper Company 


H. P.S. Waxed and Oiled Packers Papers 
1130 West 37th Street Chicago, Illinois 
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This is the way to 


SAVE THE SURFACE 


on Fine Finishes 


Use LUSTRO SOAP 
on fine finishes. It is a 
pure neutral soap, harm- 
less to the most delicate 
surfaces. LUSTRO 
SOAP is universally 
used because it really 
cleans fine finishes 
without the slightest 
damage. 





“Tru he 























ee 








Abmours 
Stro 


2) Fioorings 


-— 





\ " 
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SOAP 
>= 1 
ae 


ARMOUR ano COMPANY - Industrial Soap Division - 


LUSTRO SOAP 


——————— 


FINE FINISHES REQUIRE AN 
INVESTMENT—PROTECT IT 


Remember that fine 
finishes cost money to 
produce. They are an in- 
vestment worth protéct- 
ing. Improper cleansing 
methods with harsh 
soaps will damage del- 
icate surfaces quicker 
than the hard wear of 
everyday use. It will 
pay you to supply your 


washers and cleaners 
with LUSTRO SOAP 
which is guaranteed by 
the makers to be pure, 


harmless and efficient. 


1355 W. 3ist ST., CHICAGO, ILL. 
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Packers Need More Volume at a Profit 


Where Can They Get It? 


EAT processing and manufacture have been 
M under the close scrutiny of experts for years. 
Methods and processes have been studied care- 
fully. Details of processing operations have been 
closely analyzed. Waste and loss have been reduced 
toa minimum. In a great many plants processing 
and manufacture are probably as efficient as it is 
humanly possible to make them. 


The power department—the sore spot in many 
meat packing plants so far as high costs are con- 
cerned—is under investigation. Ways to effect 
large savings and more efficient and satisfactory 
operation are known. An Iowa packer pointed the 
way. At least four more meat packing plants, 
large and small, soon will be making steam and 
power efficiently and saving huge sums. Many 
other plants will fall into line. Eventually the 
power departments will be as efficient as processing 
and manufacturing departments. 


More Attention to Merchandising 


Much less attention has been given to the outlet 
for product than to its efficient manufacture. 


In this era of change both major and supple- 
mentary products of the meat industry have shown 
relatively few new forms to satisfy the changing 
tastes of the consuming public. Each packer’s out- 
put is much like that of his competitor, the race for 
advantage in volume too often leading to the price 
reduction route. 


This has meant smaller profits, frequently result- 
ing in a business giving away much of the advan- 
tage gained by efficient operating methods. Spread 
between cost and selling price in the meat industry 
is narrow. The meat manufacturer’s problem—if 
he wants to “keep out of the red”— is to find a way 
to widen this spread. 


Raw material for the industry in the form of live- 


stock is plentiful—too plentiful, in fact. Therefore 
a still broader market for meats and meat products 
must be found. 


Trade Needs Some New Ideas 


The great volume of fresh meat offered the con- 
suming public is so handled and protected that it is 
delivered to the consumer’s door in prime conditiun. 
Many new ways of processing standard meat cuts 
have been developed, but these are not used in a 
maximum number of plants. And few organiza- 
tions put sufficient merchandising effort back of 
their products to give them the needed advantage 
in consumer appeal over food substitutes for meat. 

So the fact remains that there is a vast quantity 
of fresh meat for which a profitable outlet is not 
available at the present time. How can this surplus 
be utilized advantageously, and how can the spread 
between cost and selling price be widened to give 
the whole industry a living profit margin? 

Reduced volume might result in increased returns 
to the livestock producer, but when that increase is 
passed on to the consumer—as it must be—the 
result is quickly noted in diminished demand. The 
housewife turns to substitutes which cost her less. 
There seems to be an idea in certain quarters that 
the meat industry can pay more for its raw mate- 
rial and sell to the consumer for less. How that 
economic feat is to be accomplished remains to be 
explained. 

Wanted—An Outlet at a Profit 


And so we get back to the problem of our meat 
trade surplus and its profitable disposition. 

An export outlet is one possibility. But over this 
the packer has little control. Greater export buying 
may materialize; new export markets may be 
developed. There are millions of people in foreign 
lands who need the products of American meat 
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plants and who would buy them if they were per- 
mitted to do so and had the means. There appears 
to be nothing at this time to justify optimistic 
expectations in this direction. 


Home Markets the Main Hope 

But the home markets; how about them? 

Can per capita meat consumption be increased 
further? Can more people be educated to the value 
of meat in the diet and encouraged to buy it more 
liberally ? 

How about new and novel products to arouse and 
hold consumer interest; more attractive methods 
of offering meat—fresh and processed—for retail 
sale? 

Do we know as much about meat merchandising 
as we might? Are we putting our knowledge of 
meat merchandising to the best possible use? 

Is it not a good time for packers and meat manu- 
facturers to give more consideration to these mat- 
ters—not necessarily because this may be one way 
out of a difficult situation, but because here are 
potential opportunities that have not been capital- 
ized on to the fullest extent. That there are oppor- 
tunities for this home market development is shown 
in the following illustrations affecting a single meat 
product—sausage: 


Sausage as an Example 


A retailer in a Chicago suburb increased his sau- 
sage business six times within a few months, simply 
by displaying a larger volume and variety of prod- 
ucts. Some packer or sausage manufacturer got 
this extra business. 

A Detroit dealer had a similar experience. Ad- 
vertising, display and a large variety of products 
to meet the tastes of all classes of consumers in his 
territory turned the trick. Here again meat proc- 
essors are profiting by a retailer’s progressiveness. 

A Minnesota retailer, much against his better 
judgment, purchased a larger showcase on the 
earnest solicitation of a packer salesman, and 
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installed a complete line of sausage and ready-to- 
serve specialties. In four months his sausage de- 
partment became the most profitable in his store, 
attracting many housewives who never traded with 
him before. Again the meat manufacturer profited. 
Many similar experiences could be cited. The 
field for sausage sales development is wide open. 


An All-Year-Round Best Bet 

Sausage is as tasty and satisfying at one season 
of the year as another. It is no longer merely a sea- 
sonable product. Refrigeration and air condition- 
ing in plants, refrigerated trucks and refrigerated 
showcases in retail stores have made its manufac- 
ture and distribution independent of weather and 
season. 

Pork sausage consumption is increasing in the 
warmer months. Frankfurter winter sales are 
growing. The so-called summer sausages find 
ready sales at all seasons when attractively offered 
to consumers. And meat loaves and specialties are 
always popular. 

Have habit and custom influenced the meat indus- 
try to overlook a good merchandising bet? Experi- 
ence seems to indicate that they have. 

There have been enough examples of year-round 
large volume sausage sales in retail stores to indi- 
cate that consumers are not always bound by 
custom in their eating habits, and that they will 
buy a favorite product when it is offered to them, 
regardless of whether it is January or June, or the 
first or the fifteenth of the month. 

Retailers are easily encouraged to push sausage 
sales, because these products give them a higher 
percentage of profit than any other meats they 
handle. Sausage is always profitable for the meat 
plant. In fact, it is often the packer’s best insur- 
ance policy. 

It would seem, therefore, that sausage might offer 
an attractive solution to this problem of profitable 
disposal of meat surplus. At least, it is one way 
out, and a way readily available. 


This is the beginning of a discussion on “SAUSAGE AS AN ALL- 
YEAR-ROUND PROFIT-MAKER” for the packer, sausage manufacturer, 


distributor and meat retailer. 


Watch future issues 0f THE NATIONAL 


PROVISIONER for practical demonstrations of the idea. 
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Why Let Competitive Foods Take Away Trade That Belongs To You? 
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Packers in Convention Will Discuss Gov- 
ernment Control and Other Problems 


Packers who attend the twenty- 
eighth annual convention of the 
Institute of American Meat Pack- 
ers are promised the latest infor- 
mation available on far-reaching 
developments affecting the live- 
stock and meat industry now 
under way. 


The program of the convention 
—which will be held at the Drake 
Hotel, Chicago, on October 20 to 
24—-will include the most recent 
developments on the proposed 
marketing agreement under the 
AAA, on supplies of livestock and 
other vital subjects. 


Because of the importance of 
the proposed marketing agree- 
ment to the packing industry, one 
entire session of the convention 
will be devoted to it. Packers will 
be advised fully concerning the 
agreement, the way in which it 
will be applied, and how the in- 
dustry will be organized to apply 
it. 

Many Convention Features 


Latest developments in the field 
of operating, engineering and con- 
struction, and in research activi- 
ties, will be discussed at sectional 
meetings on October 20. Sales 
and advertising topics also will be 
discussed at a special meeting to 
4 held on the afternoon of that 

ay. 


Representatives of the sausage 
manufacturing industry, in the 
meeting of the new Sausage Manu- 
facturer’s Division to be held on 
October 21, will discuss matters 
pertinent to the conduct of their 
business. 


A meeting of the new Livestock 
By-Product Feeds Division will 
also be held on October 21. 


Preliminary outline of the convention 
Program is given here. Complete pro- 
gram will appear in next week’s issue 
of THE NATIONAL PROVISIONER: 


Sectional Meetings 
FRIDAY, OCTOBER 20. 


Programs for the meetings of the 
Operating Section (9:30 a. m.) and the 
Engineering and Construction Section 
(2 p. m.) were announced last week in 
THE NATIONAL PROVISIONER. 


Programs for the meetings of the 


Chemistry Section and the Sales and 
Advertising Section follow: 


Chemistry Section. 
Drake Hotel, 2 p. m. 


Presiding Chairman, E. N. Went- 
worth. 


Program Chairman, L. M. Tolman. 


“The Use of Carbon in Rendering 
Lard,” F. C. Vibrans, Institute of 
American Meat Packers. 


“The Digestibility of Fats,” W. Lee 
Lewis, Institute of American Meat 
Packers. 


“The Use of Lard in Making Cakes,” 
Jennie Fisher Cawood, Institute of 
American Meat Packers. 


“Methods of Determining Stability in 
Fats,” W. H. Irwin, Swift & Company. 


“Some Notes from the Bakery Re- 
search Laboratory,” J. J. Vollertsen, 
Armour and Company. 


“Further Studies on the Shortening 
Value of Fats,” Jennie Fisher Cawood. 


“Some Smokehouse Studies on Ham 
Butts,” W. F. Henderson, Visking Cor- 
poration. 


“Discolorations in Cured Meats,” 
V. R. Rupp, Kingan & Company. 


“The Cellar Nitrite Test,” F. C. 
Vibrans, Institute of American Meat 
Packers. ; 


“Relation between Ham Souring and 
Time Elasping before Going into Cure,” 
D. H. Nelson, Oscar Mayer & Co. 


Sales and Advertising Section. 
Drake Hotel, 2:00 p. m. 
R. H. Gifford, Presiding Chairman. 








Packers’ Convention 
Number 


The official 1933 Packers’ 
Convention number of THE 
NATIONAL PROVISIONER will 
appear under date of Oc- 
tober 28, and will contain 
the complete report of pro- 
ceedings, news features and 
pictures of the annual con- 
vention of the Institute of 
American Meat Packers. 

Orders for extra copies of 
this number must be re- 
ceived before October 16, to 
guarantee delivery. Single 
copies, 50c each. 

Address orders to THE 
NATIONAL PROVISIONER, 407 

Dearborn St., Chicago, 
Ill., enclosing remittance. 


























D. J. Donohue, Program Chairman. 

“Effective Packer Advertising From 
the Viewpoint of a Retailer,” George 
Steindl, director, Central Branch, Chi- 
cago Retail Meat Dealers Association. 

“Trends in Modern Packaging,” 
speaker to be announced. 

“Sausage—An Opportunity, or Just 
an Outlet?” speaker to be announced. 

“The Kind of a Packer Salesman I 
Like,” Sol Westerfeld. 

“How the Marketing Agreement May 


Affect Sales Methods,” speaker to be 
announced. 


SATURDAY, OCTOBER 21. 
Sausage Manufacturers’ Division. 
Drake Hotel, 9:00 a. m. 
“The Program of the Sausage Manu- 
facturers’ Division,” W. H. Gausselin, 


Chairman, Committee on Sausage, Insti- 
tute of American Meat Packers. 


“How We Handle Service Inquiries,” 
Henry D. Tefft, Director, Department 
of Packinghouse Practice and Research, 
Institute of American Meat Packers. 


“Principles of Spoilage Prevention,” 
Dr. W. Lee Lewis, Director, Depart- 
ment of Scientific Research, Institute of 
American Meat Packers. 


“Quality, the Watchword in Sausage,” 
Oscar G. Mayer. 


“How the Marketing Agreement Will 
Be Applied to the Sausage Industry, 
Wm. Whitfield Woods, President, Insti- 
tute of American Meat Packers. 


Convention Program 


MONDAY, OCTOBER 23. 
Presiding, John W. Rath, Chairman 
of the Board. 
Morning Session. 
Opening Remarks, the Chairman. 
Report of Treasurer, H. Harold 
Meyer. 


“What Live Stock Supplies Will Be 
This Winter and Next Summer,” C. L. 
Harlan, livestock statistician, — i 
Bureau of Agricultural Economics. 


Introduction of new members, by the 
Chairman. 

“The General Business Situation,” 
speaker to be announced. 


Award of gold and silver veterans’ 
buttons. 


“The Export Situation (including the 
British quota and the German tariff),” 
Charles E. Herrick, Chairman, Commit- 
tee on Foreign Relations and Trade, 
Institute of American Meat Packers. 

Appointment of committees. 

Adjournment. 


(Continued on page 40.) 



















Letters to the Editor 


Constructive comments and interesting 
information invited for this colamn. Anony- 
mous communications will be 











BUYING POWER ONLY REMEDY. 


(NOTE.—In a letter printed in the No- 
vember 12, 1 , issue of THE NA- 
TIONAL PROVISIONER—before NRA or 
AAA movements began—this veteran 
packer leader insisted that the dollar in 
the pay envelope was the only effective 
remedy for depression. He now reviews 
the situation in the light of events, 
pointing his argument with some figures 
from his own packinghouse books.) 


Austin, Minn., Sept. 27. 
Editor THE NATIONAL PROVISIONER: 


In pointing the way to business re- 
covery through the NRA program 
President Roosevelt and his adminis- 
trators have undertaken the most 
colossal task ever attempted in the his- 
tory of business. To satisfy the dif- 
ferent groups, many of which negotiate 
for a longer hour week and a lower 
minimum pay, is a nerve-racking job. 
Why are industries demanding separate 
codes, thereby creating discord and dis- 
satisfaction in the different groups? 


When business was being conducted 
on a ten-hour day schedule we had no 
code. When we were working on an 
eight-hour day schedule we had no code. 
Yet the shorter-hour day without reduc- 
ing pay was the means of giving us 
the longest — of prosperity in the 
experience of business America. Would 
it not simplify matters if every em- 
ployer of labor used the same measure 
of hours for a day’s work? Is it fair 
to require one group of workmen to 
labor longer hours than another group? 


We know we are suffering depression 
because of Soar buying power, the 
result of unemployment and the re- 
duced pay check. Our President and 
his administrators are doing their ut- 
most to create buying power. How is 
it possible to develop buying power 
when business groups continue to 
“chisel” for a lower minimum pay? 


Only One Remedy. 


The NRA administrators urge the 35- 
hour week, and our business groups are 
bickering for a 40-hour week when a 
35-hour week will absorb little more 
than half of our unemployed with a 
40c per hour pay check. The higher 
the pay check the greater the buying 
pewer; and the greater the buying. 
power the greater the demand for labor. 


It is estimated that approximately 
40 per cent of our unemployed were 
at work supplying the comforts and 
conveniences of life. Many of these 
industries are hanging on by their eye- 
lashes, hoping the NRA program will 
develop buying power sufficient to reach 
into their line of production. How can 
these industries be revived unless we 
bring buying power back to where it 
was in the twenties? 

In last week’s “Saturday Evening 
Post” the General Electric Company 
had the following advertisement: 

“You shall not enslave our women. 
Free them with the ten best home ser- 
vants—the Electric Refrigerator, Oil 
Furnace, Mazda Lamp, Radio, Electric 
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Ironer, Vacuum Cleaner, Water Heater, 
Dishwasher, Range, Clothes Washer.” 


Where Is It Coming From? 


How is it possible for the worker to 
buy these conveniences when the pay 
check will barely provide food, cloth- 
ing and shelter for his family? How 
can he buy drapes, carpets and other 
niceties for the home unless there is 
added buying power? 


The development of the industries 
supplying these comforts was made pos- 
sible because of the higher pay check. 
If the masses could not buy, these in- 
dustries could not exist. he cutting 
and slashing of the pay check in the 
past four years has put many of them 
out of business, and more will be 
wrecked if we do not take immediate 
steps to re-establish buying power. 


Ours is a pork and beef packing busi- 
ness. The average weekly pay during 
the twenties was approximately $27.00, 
and for the year ended October 31, 
1931, the average was $25.00 per week. 
It is now reduced to $18.00, with the 
rate of pay higher than the NRA re- 
quirements. 


It should not be hard for us to rea- 
son why we have depression now, and 
why we had prosperity in the twenties. 
The difference of $8.00 and $9.00 a week 
per man wil! create buying power that 
will give employment to many thou- 
sands of men who would remain idle 
with the shorter pay check. 


Another Kind of Inflation. 


President Roosevelt is demanding 
higher commodity prices, and I agree 
with him. I do not, however, believe 
in dollar inflation to accomplish this. It 
dees not require a college professor or 
a doctor of economics to tell us that 
80c an hour will do more than any plan 
of currency manipulation to raise prices 
and bring them back to where they 
normally were in the twenties. Without 
a higher pay check the farm relief pro- 
gram cannot provide higher prices for 
farm products. 


Many will say, How can the mini- 
mum pay for labor be 80c an hour 
when business is losing money? 


Business began to lose money the 
moment the pay check was cut and 
labor was unemployed. These losses 
will continue until the pay check is 
brought up to where it was. I main- 
tain that the moment our business lead- 
ers get together and cooperate with the 
President’s movement by recommending 
that every employer of labor use the 
35-hour week with a minimum of 80c 
an hour for common labor, and time- 
and-a-half for overtime, that moment 
prosperity will begin—and not before! 

As stated, we are operating a meat 
packing business, employing more than 
3,500 men all told. For the past ten 
months, or forty-three weeks, we 
shipped 268,936,804 lbs. of packinghouse 
products from the Hormel plant, which 
averages a little better than 6.250,000 
Ibs. per week. 

In the plant from which these ship- 
ments are made there are employed 
2,600 people. If we were to add $10.00 
per week to their pay checks it would 
amount to an added weekly payroll for 
the company of $26,000, or $1,352,000 
for the year. 


Half Cent on Product Would Do It? 


At first glance such an addition to 
a yearly payroll during these times 
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would give the average business execu- 
tive a bad case of insomnia. 


Let us see how much it would add 
to the cost of the product shipped. One- 
half cent per pound on the weekly ship- 
ments of 6,250,000 Ibs. equals $31,250, 
or enough to add $12.00 to the weekly 
pay check of each employee. Surely 
the consuming public would not com- 

lain about so slight an advance in cost 
if it means a higher pay check for the 
workmen. 


If industry does not put the unem- 
ployed back to work President Roose- 
velt has said that he will see to it that 
they have food, clothing and shelter. 


Taxed for Our Shortsightedness. 


Business is already paying in taxes 
for its shortsightedness, and so long 
as the unemployed remain idle taxes 
will continue to rise. Is not the sales 
tax and the state tax on industry, plus 
the federal tax and others, a costly 
penalty business is paying for its 
failure to keep labor employed with a 
full pay check? 

The shorter hour ig omy higher pay 
is no experiment. en the change 
was made from ten hours to eight hours 
it provided work for all the unemployed, 
and because the pay check was the 
highest in the history of American 
business we enjoyed the most pros- 
perous period of all times. Our experi- 
ence has taught us that the secret of 
business prosperity is to reduce the 
hours of labor in line with the installa- 
tion of labor-saving machinery and effi- 
ciency methods, and step up the pay 
check periodically, so the wage earner 
can buy and enjoy the newer things 
that science and invention give us. 

The best results in every department 
of our nation’s business were enjoyed 
during the twenties. The high pay 
check circulated through all arteries of 
trade, and all lines of business were 
operating at a profit. Income tax from 
profits made unnecessary the inflation 
of the dollar, and appropriations for 
relief of the unemployed were not 
needed. These conditions can be re- 
vived if we will all pull together for 
a uniform shorter day and double 
present minimum pay per hour, to be 
effective on a fixed date. Let no one 
say it can’t be done; let us all say I? 
CAN BE DONE. 


Yours truly, 
GEORGE A. HORMEL. 
—— 


COURT SUSTAINS AAA ACT. 


Constitutionality of the agricultural 
adjustment act and the right of the 
United States government to enforce 
provisions of the farm marketing agree- 
ments were upheld by federal judge 
S- S. St. Sure at San Francisco, October 


He made permanent an injunction 
against Calistan Packers, Inc., Modesto, 
Cal., peach canners, preventing them 
from further violating the cling peach 
marketing agreement. 


The government charged that Calis 
tan packed twice its allotment of 77,00 
cases of peaches this season, had fail 
to pay the $5 a ton assessment which, 
under the cling peach marketing agree 
ment, was used to pay for surplus 
uncanned peaches, and refused its books 
for inspection to representatives of Set 
retary of Agriculture Wallace. 
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Meat from Emergency Hogs Being 
Shipped for Federal Relief 


Meat produced as a result of the 
emergency hog slaughter program 
of the Agricultural Adjustment 
Administration, begun August 23 
and extending five weeks to Sep- 
tember 29, 1933, totaled 75,126,- 
000 Ibs. 


Seventy-eight federal inspected 
packers participated in the slaugh- 
tering program under contract 
with the Secretary of Agriculture. 


Slaughter for government ac- 
count during this five weeks’ 
period totaled 6,196,061 head. Of 
this number 6,007,144 head were 
pigs weighing between 25 lbs. and 
100 Ibs. and 189,917 were piggy 
sows weighing 240 lbs. and up. 


Of the pigs slaughtered, 4,996,- 
830 head weighed 80 lbs. and 
under and 1,010,314 head weighed 
between 80 and 100 lbs. All of 
the latter which passed govern- 
ment inspection and all sows 
— passed were processed for 
meat. 


5 Millien Pigs Tanked. 


The nearly 5,000,000 pigs 
weighing 80 lbs. and under were 
tanked. In the last week of the 
program the weight limit for 
edible pigs was reduced to 71 lbs. 


Meat resulting from this slaugh- 
ter was made into dry salt rough 
sides, cured according to govern- 
ment specification. This meat is 
being turned over to the federal 
emergency relief by the AAA, to 
be distributed to the various cities 
and states requesting it, and will 
be given out as an addition to the 
relief already being dispensed. 


These cured rough sides are being 
cut into pieces weighing 3 to 6 lbs., 
wrapped in paper and packed in 100 lb. 
crates. This work, also, is being done 
under contract. 


All Meat to Be Wrapped. 


The contract provides that “each 
piece shall be wrapped in grease-proof 
Paper, or paper equal in quality to that 
used in packing pork loins.” Later in- 
structions, however, stated that “if 
impossible to secure grease-proof paper, 
it is satisfactory to substitute another 
grade of paper equal in quality to that 
used in packing pork loins.” 

The intent and purpose of these in- 
structions were to get a good grade of 
paper that will insure the meat arriving 
at destination in good condition, the 
Institute of American Meat Packers 


points out. The Institute has suggested 
the following papers usable for the 
purpose: 

Waxed kraft, waxed kraft (deodor- 
ized and semi-bleached), and packer’s 
oiled manila, manufactured by the H. P. 
Smith Paper Co., waxed kraft (deodor- 
ized), Kalamazoo Vegetable Parchment 
Co., Kalamazoo, Mich.; grease-proof, 
Rhinelander Paper Co.,- Rhinelander, 
Wis.; and others; parchment paper 
handled by Kalamazoo, West Carrollton 
Paper Co., West Carrollton, Ohio, and 
Paterson Parchment Paper Co., Passaic, 
N. J. 

An eight-ply tube twist cotton twine, 
running 2,520 feet to the pound and 
with a breaking strength of 18 1/5 lbs., 
is recommended for use in tieing the 
meat packages. 


Carlot Orders Coming in Fast. 

As in the case of other operations, 
packers will be reimbursed for the labor 
and materials used in cutting and wrap- 
ping these meats, 80c per cwt. being 
estimated as necessary to cover labor 
and materials. 

Orders for the shipment of the meat 
will be sent to the participating com- 
panies as the government completes its 
arrangement for the disposition of the 
product. These orders will be trans- 








Farmer’s Dollar Grows 


An increase of 50 per cent in the 
price paid to farmers has been made 
possible by a 20 per cent increase in 
prices paid by consumers, Dr. Fred C. 
Howe, consumers’ counsel of the AAA, 
reported this week. So far the extra 
dollars consumers are paying are go- 
ing almost entirely to the farmers, it 
was pointed out. The average monthly 
market basket, as figured by the ad- 
ministration, consists of the following: 

Beef 12.4 lbs.; pork 6.2 lbs.; lamb 
0.7 of one pound; chicken 1.9 lbs.; eggs 
5.1 dozen; whole milk 28.1 quarts; 
evaporated milk 6.4 Ibs.; butter 5.5 lbs.; 
cheese 1 lb.; rice 2.9 lbs.; potatoes 58.7 
lbs.; flour 22 lbs.; bread 44.2 lbs.; ma- 
caroni 1.9 lbs. 


The farmer’s dollar was only 64c in 
the period to September 13 as com- 
pared with its 1910-1914 value. “This 
is an improvement over the exceedingly 
low level in March when the farmer’s 
dollar was worth only half of its pre- 
war value. Nevertheless the goal of a 
pre-war dollar is still a long way off,” 
Dr. Howe said. In July the farmer’s 
dollar had a value of 71c. 
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mitted through the Institute, which 
serves as a clearing house for the gov- 
ernment and the packers taking part in 
the emergency hog program. 


Packers having this meat on hand are 
asked to inform George M. Fongar, 
Chicago representative of the AAA in 
the hog program, each week as to the 
number of 30,000 lb. cars of this prod- 
uct they can ship, the information to be 
given by plants. 


In the early part of the current week 
it was reported that orders for over 100 
cars of product were being held in the 
Chicago office of the AAA and that 
many more were expected shortly. 

a 
FOOD SURPLUS FOR RELIEF. 


Combining relief and disposition of 
agricultural surpluses in one organiza- 
tion, there has just been incorporated 
under the laws of Delaware a new fed- 
eral agency to be known as the Federal 
Surplus Relief Corporation. 


Its purpose is described in its charter 
as relief of the national emergency by 
expansion of markets for removal of 
and increasing and improving distribu- 
tion of agricultural and other commod- 
ities and products thereof. Its purpose 
is further stated to be “to purchase, 
store, handle and process surplus agri- 
cultural and other commodities and 
products thereof, and to dispose of the 
same so as to relieve the hardship and 
suffering caused by unemployment and, 
or, to adjust the severe disparity be- 
tween the prices of agricultural com- 
modities and products thereof.” 

Officers of the new organization are 
Harry L. Hopkins, federal emergency 
relief administrator, president; Henry 
A. Wallace, secretary of agriculture, 
vice-president; Harold L. Ickes, secre- 
tary of the interior, treasurer. 

‘Funds for this program will be fur- 
nished jointly by the Agricultural Ad- 
justment Administration through pro- 
cessing and compensating taxes on 
farm commodities and the relief ad- 
ministration, the former furnishing the 
money to buy the animal or raw ma- 
terial and the latter paying for the pro- 
cessing and distribution. It is believed 
that approximately two-thirds of the 
total will be furnished by the AAA. 
Out of the $500,000,000 provided for 
federal emergency relief there remains 
$317,000,000 but it is expected that the 
present program will exceed that 


amount. 
en 

BEEF AND MARGARINE RELIEF. 

Urging the setting aside of $25,000,- 
000 of the $75,000,000 federal relief 
fund for the purchase of canner and 
cutter cows and oleomargarine, F. E. 
Mollin, secretary of the American Na- 
tional Live Stock Association, called 
the attention of Secretary of Agricul- 
ture Wallace this week to the “tremen- 
dous psychological effect” such a move 
would have. 

Mr. Mollin said that the increase in 
the price of cotton through the federal 
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loan of 10c per pound to cotton farm- 
ers was reflected immediately in the 
price of cottonseed cake to the cattle 
feeder. He said that heavy runs of 
cattle are about to start from the moun- 
tain ranges and that some help was 
essential for the cattle producer at this 
time. 

The suggestion was made that 50,- 
000,000 Ibs. of oleo oil product and 
25,000,000 lbs. of cottonseed oil product 
be bought and the balance of the $25,- 
000,000 be used for the purchase of low 
grades of beef. The text of Mr. 
Mollin’s communication to the Secre- 
tary is in part as follows: 

“The cattle industry catches it on 
every hand as codes are adopted and 
ee raised all along the line. As 

eavy runs are starting from mountain 
ranges, urge you to make immediate 
announcement of plans for purchasing 
canner and cutter cows and oleomar- 
garine made one hundred per cent from 
domestic fats and oils out of the $75,- 
000,000 relief fund. 

“Such an announcement would have 
a tremendous psychological effect at 
this critical time. Considering numer- 
ous measures already adopted for other 
agricultural groups, an allotment of 
$25,000,000 for this purpose would be 
entirely justified out of which 50,000,000 
pounds of oleo oil product and 25,000,- 
000 pounds of cottonseed oil product 
could be purchased, the balance to be 
used for purchase of lower grades 
beef.” 

Cattle men have understood that at- 
torneys of the AAA desire to write into 
the livestock marketing agreement a 
provision for the definite fixing of 
prices, and also one providing for a 
check-out fee which will operate much 
the same as a processing tax. The 
price-fixing agrement, it is understood, 
is to provide for grade differentials. 
Under the plan money raised from the 
check-out fee would go into a fund to 
be used to take excess live stock off 
the market. 

fe 


OPPOSE FOOD PRICE MARK UP. 


Economists and food distribution spe- 
cialists in the AAA who have studied 
the wholesale and retail mark-up pro- 
visions of the master code for the gro- 
cery and food industry, and the “de- 
livered cost” definition, are not con- 
vinced that they would have the effect 
desired by those members of the trade 
advocating their inclusion in the code. 
Neither are they convinced that they 
would be workable and enforceable. 


Because of this opinion in the ad- 
ministration, and because of the differ- 
ence of opinion among leaders in the 
food trade, Administrator Peek ar- 
ranged opportunity for public discus- 
sion on the part of all those interested 
at a hearing to be held on October 9 
at Washington. 

The code as submitted by the indus- 
try, and as considered at the hearing, 
provided for a minimum wholesale 
mark-up of 2% per cent and a mini- 
mum retail mark-up of 7% per cent. 
Commenting on this phase of the code, 
Mr. Peek pointed out that “the agri- 
cultural adjustment act is designed pri- 


(Continued on page 26.) 
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ANOTHER PACKER LEADER GONE. 


Otto Schenk, packer leader and one 
of the first citizens of Wheeling, W. 
Va., died on October 3 at his home in 
Woodsdale, a suburb of Wheeling, at 
the age of 71, after an illness of about 
ten weeks. He had been suffering from 
rheumatism, and a heart attack brought 
the end. 

He was known not only to his rela- 
tives but to the community and to a 
host of friends in the meat industry as 
“Uncle Otto.” It was a well-earned 
term of endearment, as he was the 
friend and adviser of scores of men, 
young and old, and his advice and judg- 
ment were always to be depended upon. 
He was interested in almost every 
worthy cause in his community, and a 
list of the posts he held—all of them 


“UNCLE OTTO” WAS LOVED BY ALL. 


without pay and for the benefit of the 
community—would be too long to print. 

He was born in Wheeling, received 
his education in its public schools and 
early entered the meat packing business 
founded by his father, Frederick Schenk, 
and known as F. Schenk & Sons. It 
was Wheeling’s leading meat plant and 
when Mr. Schenk retired 15 years ago 
it became one of the Hygrade Food 
Products Corp. system of plants. Be- 
sides his wife, Katherine, he is survived 
by two brothers, John O. Schenk of 


Wheeling and Edward L. Schenk of ™ 


Tulsa, Okla., two sisters and a number 
of nieces and nephews. 

His nephews, Fred and Edward A. 
Schenk, with their brothers Will, 
Charles, George and Elmer Schenk, 
took over the Columbus Packing Co. at 
Columbus, O., and have made it an out- 
standing packinghouse unit of the 
Middle West. Otto Schenk was chair- 
man of the board of this company. 


ae ES 
INDUSTRIAL LEADER PASSES. 


Charles Piez, who with Charles M. 
Schwab directed the wartime work of 
the Emergency Fleet Corporation, died 
on October 2 at the Garfield hospital, 


October 7, 1933. 


Washington, D. C., at the age of 67. 
Mr. Piez was chairman of the board 
of Link-Belt Company, Chicago. His 
last appearance in official circles was 
as a dinner guest of the President at 
the White House recently. He was a 
past president of the American Society 
of Mechanical Engineers, and served 
twice as president of the Illinois Manu- 
facturers’ Association. While pneumonia 
was the direct cause of his death, his 
health had been failing for the past 


five years. 
—_——_%—_—__ 
BUFFALO MEAT MEN ORGANIZE. 


Sausage manufacturers of the Buf- 
falo, N. Y., area recently organized the 
Buffalo Sausage Manufacturers’ Asso- 
ciation, which is functioning actively 
and successfully under NRA rules, with 
results already apparent. Last week 
the Greater Buffalo Wholesale Beef, 
Calf and Lamb Butchers’ Association 
was formed along the same lines and 
for the same constructive purposes. 
Both organizations are reported to have 
practically 100 per cent of the trade in 
their membership. 


MORE BUTTER PRODUCED. 


Estimated production of creamery 
butter in August shows a total of 166,- 
883,900 lbs., compared with 177,637,600 
Ibs. in July and 149,625,000 Ibs. in 
August, 1932. For the first eight 
months of the year butter production 
totaled 1,243,475,600 Ibs. compared with 
1,214,296,000 Ibs. in the 1932 period, an 
increase of 2.4 per cent. 

eS 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, Oct. 4, 1933, or 
nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices, on Sept. 27, 1933: 

Sales. High. Low. 


Week ended 
ct. 4, —Oct. 4.— 


Leather. 800 


on. aa 

ict. e 

SR 
6 


Amal. 
Do. — 


Childs Co. 
Cudahy Pack... 3,600 
First Nat. Strs. 4,700 
en. Foods ...13,500 
Gebel Co. 7,3 
Gr. A&PistPfd. 
Do. N 


Libby MeNeill.. 3,200 
McMarr Stores. .... 
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Merits of Lard as a Household Fat 
Should Be Better Known 


Lard has been in need of a 
champion to point out its many 
advantages, and its superiority as 
a shortening agent. 

It is one of those products 
which has come down through the 
generations carrying with it a 
tacit understanding of its value 
and use. Its praises have not 
been sung in advertising columns 
of consumer papers and maga- 
zines, because in the opinion of 
its producers it was so well known 
this was not necessary. 

Packers lost sight of the fact 
that in the present day few prod- 
ucts maintain their place in the 
sun if they are not advertised. 


The consumer has been educated to 
expect an ever-recurring story about 
the commodities he uses. If he does 
not see the story, he is likely to turn 
to the commodities about which he 
does see stories. 

Must Stay in the Picture. 


This is well illustrated in the experi- 
ence of the manufacturers of a well 
known brand of popular-priced soap. 
This had been advertised extensively 
and its acceptance was general. 


It was believed that it was so well- 
established that expense of advertising 
could be eliminated. Shortly after the 
advertisements disappeared sales fell 
off, and when the advertising was re- 
sumed it required some time for the 
product to re-establish itself. 

The story of lard never has been 
universally and consistently told. As a 
matter of fact, a considerable percent- 
age of its producers have gone so far as 
to accept the fact that other shorten- 
ings were superior. 


It has become necessary, therefore, 
not only to overcome the lack of pub- 
licity given this commodity, but to re- 
lieve packers of their inferiority com- 
plex regarding it. 

In order to restore lard to the posi- 
tion it once held in the esteem of the 
consumer the first step was to establish 
facts regarding it through the medium 
of research. This has been done by 
the Institute of American Meat Pack- 
ers, and the facts have been published 
in a booklet entitled “The Good Quali- 
ties of Lard,” which is a manual of 
selling points for salesmen and re- 
tailers. 

These selling points need still wider 
dissemination, and in order that they 
may be available to all, they are pre- 
sented here. 


Good Qualities of Lard 


By DR. W. LEE LEWIS. 


Director, Department of Scientific Re- 
search, ee fd American Meat 
Ts, 


Lard is the preferred household fat. 

Lard is easily digested. 

Lard has the highest shortening power 
of any of the plastic fats. 

Lard has a wider plastic range than 
any of the substitutes. 

Lard imparts to foods a unique and 
pleasing flavor. 

Lard is the preferred fat in making 
pies, bread, biscuits and buns. 

Comparative Digestibility of Fats. 

The high digestibility of lard is not a 
matter of conjecture but of experiment. 
Exhaustive experiments have been con- 
ducted by the U. S. Department of 
Agriculture which establish the follow- 
ing facts: 

As a class, all common fats are so 
largely digested and utilized that such 
slight differences as do exist are of 
little consequence. 

In the experiments by the United 
States Department of Agriculture, 
eighteen animal fats gave an average 
digestibility of 96%. Thirty-four nat- 
ural vegetable fats gave a digestibility 
of 97.1%. Twenty-two hydrogenated 
vegetable fats gave a digestibility of 





PUTS SPOTLIGHT ON LARD. 


Dr. W. Lee Lewis, director of the De- 
partment of Scientific Research of the 
Institute of American Meat Packers, 
gives the trade some selling pointers it 
can use. 
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93.8%. The average digestibility of 
lard is 97%, about the same as that of 
butter. 


Lard is one of the most wholesome, 
nutritious, easily digested, and rapidly 
absorbed of the edible fats. 


Shortening Value of Lard. 


Shortening is that property of a fat 
which, when mixed in a dough, tends 
to make the product tender and flaky. 
It does so by preventing the gluten of 
the flour from running together’ and 
adhering, thus producing on baking a 
hard, tough mass that is difficult to 
chew. 

The shortening value of fats is meas- 
ured by making them up in small pieces 
of pie-crust, all under the same condi- 
tions. The test pieces are then broken 
in an instrument called a shortometer 
which measures the weight required to 
break the pieces of pie-crust. The 
shorter the pie-crust, as determined by 
the shortometer, the more tender it will 
be when eaten. 


Some thirty thousand of these break- 
ing tests have been made in a careful 
comparative study and the results show 
that if lard is given a shortening value 
of 100%, hydrogenated cottonseed oil 
has a shortening value under these con- 
ditions of 70%. 


It follows from this statement that 
less lard can be used to produce the 
same shortening effect as a hydro- 
genated cottonseed oil. One thousand 
test wafers were made using 44 parts 
of hydrogenated cottonseed oil to 100 
parts of pastry flour and one thousand 
were made using 25% less lard, the 
formulas being otherwise the same. 
When these pieces of pie-crust were 
tested with the shortometer, it required 
the same weight on the average to 
break all of them. 

These sets of experiments, which 
were done under the most precise con- 
ditions of control, go to show that nat- 
ural lard is superior in shortening 
power to the synthetic substitutes made 
by adding hydrogen to cottonseed oil. 


Plastic Range of Lard. 


A desirable property of a cooking fat 
possessed by lard in high degree is that 
of a wide plastic range. Lard is a mix- 
ture of fats, some solid, some liquid, 
and some semi-solid at ordinary tem- 
peratures. The resulting mixture is 
plastic or comparatively soft and pli- 
able over a wide range of temperatures. 

This means that it can be stored over 
a comparatively wide range of temper- 
ature conditions either in the home or 
bakery and still be of a physical con- 
sistency convenient for handling. It 
may be kept in a refrigerator without 
becoming brittle as is the case with 


(Continued on page 46.) 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Packaged Scrapple 


The scrapple season is not far off, 
and this product, so popular in certain 
sections, can be given a much wider dis- 
tribution. A packer who wants to put 
up scrapple in packages says: 

Editor The National Provisioner: 

We have seen scrapple in packages that is very 
attractive to look at and very good to eat. We 
want to make and package a good product. Can 
you give us some instructions? 

Scrapple is a good seller, but good 
scrapple in an attractive package is a 
business getter as soon as it is known 
to the trade. The eye of the buyer is 
attracted to the package, and his taste 
is satisfied by the quality of its content. 

Packers and meat specialty manu- 
facturers who are not already making 
scrapple may want to add this to their 
list of cold weather products. 


Philadelphia Scrapple. 


The following formula will enable the 
manufacture of “Philadelphia” scrapple 
on a small scale. The quantities can 
be doubled or increased as desired if it 
is to be manufactured on a large scale. 

Meats: 

25 lbs. pork head meat 

25 lbs. beef (plate meat of good 
quality including all the fat) 

87% lbs. snouts (these are called 
“faces” in some sections) 


12% lbs. pork rinds. 


If an especially high quality product 
is desired, a large proportion of head 
meat can be used in the formula and 
a smaller quantity of snouts. 


Method of Manufacture. 


Some manufacturers use all pork 
meat and no beef, and the product is 
equally satisfactory. 

Boil all meat together until soft, say 
about three-quarters of an hour, in 
jacketed kettle. 


Then grind the meat through the 
chopper, but not too fine, as the meat 
should show in the scrapple. 

Skim the broth that is left from the 
boiling, filling the kettle in which the 
scrapple is being made about one-third 
full with the broth. Then put in the 
meat. Add 35 to 38 lbs. corn meal, 
half yellow and half white, first thor- 
oughly mixing the corn meal in a por- 
tion of the warm broth. This will do 
away with lumps in the meal. 

Seasoning Is Important. 

Always have agitator in kettle run- 
ning while putting in corn meal, and 
until scrapple is done. 

After the meat and meal are put in 
the kettle add the following seasoning: 


3 Ibs. 12 oz. salt 

7 oz. white pepper 
1% oz. mace 

1% oz. nutmeg 

4 oz. clean sage. 


This seasoning will vary with con- 
sumer demand. In some sections only 
the salt and pepper are wanted, and 
in others only salt, pepper and sage. 


In sections where highly-seasoned meat ° 


products are popular the mace and nut- 
meg should be added. 


If the mixture of meat and corn meal 
is not of the proper consistency—which 
should be as thick as mush—add more 
of the broth or more corn meal, as the 
case may be. 

Boil the mixture 2% to 3 hours, ac- 
cording to weather conditions. If the 
weather is cold, two hours will do. 
When the scrapple has cooked for about 
two hours, or is nearly done, sprinkle 
1% lbs. of rye flour over the contents 
of the kettle, and let it mix in. This 
makes it fry brown and crisp. 


Pour a little of the fat that boils up 
from the scrapple on top of each pan, 
being sure that it is well distributed. 


Packaging Scrapple. 


After the mixture is thoroughly 
cooked it may be filled into different 
sized containers to cool. Formerly it 
was customary to fill into 10 and 15 
Ib. pans and let it cool over night. It 
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Fancy Braunschweiger 


Braunschweiger of fine flavor 
good texture, which will cut well 
and keep its appearance both in- 
side and out, is popular with re- 
tailers and consumers. 

Many packers and sausage 
manufacturers are satisfied with 
their Braunschweiger, while 
others are not enjoying as wide 
trade as they should have. Some 
have a satisfactory formula, but 
do not get good results in the 
appearance of their product. This 
is due to faults in handling. 


Formula and instructions for 


making a very good smoked liver 
sausage, or Braunschweiger, may be 
secured by subscribers by sending 
the attached coupon with 10c in 
stamps. 


The National Provisioner, 


407 So, Dearborn St., Chicago, Ill. 


Please send me instructions on 
Braunschweiger or smoked liver 
sausage. 


Enclosed find 10c in stamps. 
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was then ready to be wrapped in spe- 
cial paper and sold to the retail or deli- 
catessen trade. 

Now, however, the plan of putting 
this in 1- and 2-lb. packages ready for 
the consumer is becoming more gen- 
eral. An attractively-printed container 
is used, and the scrapple is wrapped 
in parchment or grease-proof paper be- 
fore it is put in the container. 


This makes a package easy for the 
retail or delicatessen trade to handle, 
it is strictly sanitary, and the cut sur- 
face of the scrapple does not dry out. 
It also carries the name of the manu- 
facturer all the way to the consumer. 


ee 
Unit Coolers or Coils? 


A Southern packer inquires about 
various types of refrigeration as they 
affect the condition of meats in coolers, 
He says: 

Editor The National Provisioner: 

Please give us any information you can on draft- 
blown refrigeration and which you think best, the 
draft or ammonia coils. Will the draft-blown 
system dry meats out faster than the ammonia 
coils system? 

By draft-blown refrigeration the in- 
quirer probably means unit coolers. 

These unit coolers are being used 
satisfactorily in many plants, but 
factors are involved which must be 
understood and provided for if best re- 
sults are to be obtained. Size and shape 
of the cooler, kinds of meat and prod- 
ucts hung in it, size of the unit cooler, 
methods of installing it, etc., must be 
given consideration. 


Best results are obtained with unit 
coolers when the cooler is so installed 
that the cold air stream is above the 
meats. The air should strike the wall 
opposite the cooler, if possible, before 
it comes in contact with the meat. 
Blowing cold air directly on the meat 
will cause a heavier shrink, and if the 
temperature is low enough will freeze 
carcasses, 

Manufacturers of unit coolers will 
advise on the size and type of cooler to 
use for any particular purpose, and will 
plan its installation so as to secure the 
best cooling results. 

——% - - 
USE OF SODIUM NITRITE. 

Sodium nitrite has come into promi- 
nence in meat curing. How is it used? 
Curing formulas containing sodium 
nitrite are published in “PorK PACK- 
ING,” The National Provisioner’s new 
test book. Curing cellar foreme2 
should have the information contained 
in it. 
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Tallow in Compound 


How can the tallow taste be elimi- 
nated from compound made from beef 
fat? A wholesale meat dealer who 
renders his beef fat has this trouble 
and wants to know how to overcome it. 
He says: 

Editor The National Provisioner: 

We make compound lard from our beef fat and 
caul fat from the cattle we slaughter. Our fin- 
ished product has a tallow sinmell and taste, other- 
wise it is all right. 

Can you advise us how to deodorize this product? 

About the only way this product can 
be deodorized is to put it in a regular 
deodorizer and steam it. It is possible 
that this inquirer does not produce 
compound on a sufficiently large scale 
to warrant this method of handling. 

Much of this difficulty can be over- 
come in the manufacture. In the first 
place, all slaughter fat should be chilled 
in ice water, then hashed and then 
melted at about 130 degs. 


It should be melted rather than 
boiled. It would probably pay this pro- 
ducer to get a small oleo melter and 
try out the fat at a lower temperature 
than he now cooks it. This will give it 
less odor and less flavor. 


When the fat is melted the yield will 
not be so good as when it is cooked at 
higher temperatures, however. This 
could be overcome in part by pressing 
the cracklings and making a cheap 
tallow. 


All fat going into the melter should 
be carefully checked to be sure that it 
is perfectly sweet. Otherwise the fin- 
ished product will not be right. 

If this inquirer purchases a melter 
full operating instructions will be fur- 
nished by the company. 

an 


Dry Sausage Wrinkles 


What makes dry sausage wrinkle 
when put in the chill room? A manu- 
facturer of this product says: 

Editor The National Provisioner: 

Why is it my summer sausage and salami 
wrinkle so badly after they are smoked and placed 
in the chill room? 

This sausage should not be placed in 
the chill room after it is smoked. It 
should be kept in a cool dry room. 
There are a number of sausage manu- 
facturers who are attempting to make 
dry sausage when they have no space 
in their plants to take care of such sau- 
sage, 

The sausage is certain to wrinkle and 
deteriorate when placed in a refrigera- 
tor rather than in an air conditioned 
Toom or regular drying room. 

—<>—_—__ 

What is the best arrangement of 

Sprays and coils in your hog coolers? 


chapter 4 of “PorK PACKING,” 
The National Provisioner’s latest book. 
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| Brands & Trade Marks | 


os this column from week to week will 
ublished trade marks of interest to 
re a soa of THE NATIONAL PROVI- 


Those under the head of “Trade Mark 
Applications” have been published for op- 
peeition and will be n-ne at a 
early date unless .* ~~ 
promptly with the U. Patent Office. 








TRADE MARK APPLICATIONS. 
Frank and Company, Milwaukee, Wis. 
For sausages. Trade mark: BACON- 
ETTES. Claims use since Dec. 13, 
1932. Application serial No. 333,225. 


BACONETTES 


Antonio N. Christiano, Mount Car- 
mel, Pa. For preserved ham. Trade 
Mark: DRAWING OF HAM WITH 
THE WORDING ANTONIO NICOLA 
CHRISTIANO OVEN BAKED HAM. 
Claims use since April 8, 1932. Appli- 
cation serial No. 305,134. 





(OWIEN BAKE D HAM 


Household Products Co., Ine., Chi- 
cago, Ill. For Soups—beef, bouillon, 
vegetable-beef; cooking oil, salad oil, 
bacon, bouillon cubes, cooked brains, 
corned beef, corn beef hash, dried beef, 
lamb’s tongue, pig’s feet, potted ham, 
potted meats, sausage, smoked meats, 
Vienna sausage, tripe, lard, nut mar- 
garine, oleomargarine. Trade mark: 
REALM. Claims use since November 
28, 1932. Application serial No. 337,005. 


REALM 


Leghorn Trading Co. Inc., New York, 
N. Y. For edible oils. Trade mark: 
ELTICO. Claims use since February, 
1932. Application serial No. 336,568. 


ELTICO 


The Figaro Company, Dallas, Tex. 
For a smoke sauce used in cooking 
meats and a preparation for curing and 
flavoring meats. Trade mark: FIGARO. 
Claims use since 1904 on preparation 
for curing and flavoring meats and 
flavoring meats and since Aug. 1, 1931, 
anne sauce. Application serial No. 


FIGARO 
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The E. Kahn’s Sons Company, Cin- 
cinnati, O. Trade mark: “DAINTY” 
LINK. For sausage. Claims use since 
roe Rg 1923. Application serial No. 


“DAINTY” LINK 


F. G. Vogt & Sons, Inc., Philadelphia, 
Pa. For sausage. Trade mark: VOSELA. 
Claims use since June 8, 1933. Applica- 
tion serial No. 339,131. 


Vosela 


F. G. Vogt & Sons, Inc., eg og 
Pa. For sausage. Trade mark: ENE 
Claims use since April 21, 1933. Ap- 
plication serial No. 337,684. 


Ener- G 


Modern Food Process Company, 
Philadelphia, Pa. For ham. Trade 
mark: ALAHAM. Claims use since 
June 12, 1933. Application serial No. 
339,360. 


Alaham 


TRADE MARKS GRANTED. 

The Procter & Gamble Co., Cincin- 
nati, O. For shortenings—namely, cot- 
tonseed oil for cooking, salad oils, but- 
ter oil, cooking oils, edible peanut oil, 
edible cocoanut oil, oleomargarine and 
cooking fats. Trade mark: Fanciful 
design of moon and stars. Published 
May 9, 1933. No. 304,824. 

Leo Severin, Davenport, Ia For 
frankfurters, wieners and sausage. 
Trade mark: Two fanciful sausage de- 
signs. Published May 9, 1933. No. 
304,779. 

East Tennessee Packing Co., Knox- 
ville, Tenn. For hams, sliced bacon 
and bacon nuggets. Trade Mark: 
SMOKY MOUNTAIN. Published June 
20, 1933. No. 305,982. 








John Morrell & Co., Ottumwa, Iowa. 
For shortening. Title: MORRELL’S 
ALLRITE BRAND. Published March 
81, 1982. No. 42,514. 


Kalamazoo Vegetable 
Company, Parchment, Mich. For bacon. 
Title: SLICED BACON. Published 
May 12, 1933. No. 42538. 

PRINTS. 

Stahl-Meyer, Inc., Brooklyn, N. Y. 
For frankfurters. Title: STAHL- 
MEYER ALWAYS TASTY! ALWAYS 
FRESH! IMPORTED STYLE FRANK- 
FURTERS. Published June 11, 1982. 
Registered July 4, 1933. 

Stahl-Meyer, Inc., Brooklyn, N. Y. 

For rk sausages. Title: STAHL- 
MEYER PURE PORK SAUSAGES. 
Published Nov. 28, 1932. Registesed 
July 4, 1933. 


Parchment 
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COATING ON BOTH 
FACES STOPS 
AIR AND MOISTURE 
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Plan now to modernize with 
COATED* CORKBOARD 


. . . the new triple-saving insulation 


OU save three ways when 
you install the new Arm- 
strong’s Super-Service Corkboard 
in your low temperature rooms. 
First, you save because Arm- 
strong’s Super-Service Corkboard 
cuts refrigeration losses to the 
bone. A special baking process 


ture barred from this insulation 
by a special coating, there’s little 
chance for it to deteriorate. 
Write for further facts about 
thismoney-saving insulation! Ask 
for samples, too. Address Arm- 
strong Cork & Insulation Co., 
952 Concord St., Lancaster, Pa. 
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knits the cork granules in this 
insulation closely together, insur- jr ee pone ali 1S. (A) 
ing high efficiency and strong, raft em sultan, or ieee 
durable insulation. 
Second, you save because Arm- 
strong’s Super-Service Corkboard 
shuts out moisture and air infil- 
tration. Factory-coated on both 
sides, it is air- and moisture-proof. 
Third, you save because Arm- 
strong’s Super-Service Corkboard 
lasts longer. With air and mois- 


A rmstrong’s 
SUPER-SERVICE CORKBOARD 


capaci’ 
Fact y COATED - ¢ iR INSULATION 


20 ft. 
4,700 | 
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ADVANCE Service guarantees perfect 
protection to meats, by full refrigeration 
and prompt service—and rates are guaran- 
teed lowest per ton mile! Prominent 
packers use ADVANCE Service to protect 
products and protect profits. 


Write for rates and full details. 


Regular Truck Service to: 
OHIO 


Cleveland Lima Canton 
Columbus Marion Cincinnati 
Dayton Akron Toledo 


Saturday, Wednesday, Thursday, Pick Up. ae 3 
Monday, Thursday, Friday, Delivery. . em 
In 


- 
MICHIGAN panin 


Detroit Jackson Kalamazoo coupli1 
Monroe Battle Creek driver’ 


INDIANA * ted 


Terre Haute Ft. Wayne Indianapolis PITTSBURG fresh 
cago 1 
KENTUCKY Louisville 


the O 
Saturday, Tuesday, Wednesday, Thursday, Pick Up. Inc., C 
Monday, Wednesday, Thursday, Friday, Delivery. 


ADVANCE TRANSPORTATION 
CO. of ILLINOIS, Inc. 


4125 Emerald Ave. Chicago, Ill. 


Phone Yards 6240 
Indianapolis, Ind. 
1410 N. West St. 
Phone Lincoln 1078 
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Detroit, Mich. 
7805 American Ave. 
Phone Euclid 0663 
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Refrigeration and Frozen Foods 


LIGHT WEIGHT IN BIG TRUCKS. 


New lightweight alloys and blanket 
insulations have been of considerable 
value to automotive engineers and body 
builders in their efforts to reduce the 
dead weight of insulated meat trucks, 
without sacrifice of carrying capacity 
or any of the ruggedness and strength 
so necessary in keeping maintenance 
and repair costs low. 


The subject of truck dead weight, 
particularly in the case of refrigerated 
trucks, is of considerable importance to 
the meat packer, because it has a direct 
influence on his meat distribution costs. 
THE NATIONAL PROVISIONER has pub- 
lished from time to time, for the in- 
formation of packers, descriptions and 
illustrations of new lightweight meat 
trucks that have been placed in serv- 
ice. 

In the accompanying illustration is 
shown one of three lightweight semi- 
trailers recently purchased by the Na- 
tional Tea Co. for delivering meats to 
stores in the Chicago territory. De- 
signed especially for refrigerated meat 
deliveries, these bodies represent a 
number of achievements in the elimina- 
tion of excess weight. Despite their 
capacity of 20,000 lbs. and their size— 
20 ft. by 8 ft.—each body weighs only 
4,700 lbs. 

Panels, both exterior and interior, 
are of Plymetl. Insulation in the walls 
consists of 3% in. of Dry-Zero blanket. 
A special balsa wood facing, with %- 
in. aluminum in a single piece, is used 
for the floor. Roof is also of one-piece 
sheet aluminum. 

Another feature of particular impor- 
tance in these bodies is the reduction in 
the cost of refrigeration. This is ac- 
complished by dividing the body into 
two compartments by means of 2-in. 
balsa wood swinging doors. A separate 
dry ice bunker in each compartment 
permits maintenance of different tem- 
peratures in each section. Or when half 
the load has been delivered, one section 
only need be cooled. 

All of the new trucks, which are of 
the Lapeer express model are equipped 
to operate with vacuum controlled coup- 
ling. This control assembly consists of 
a small booster placed in the cab for 
opening the locks on the trailer coupler, 
thus permitting the coupling and un- 
coupling of hose connections from the 
driver’s seat. 

These trucks make daily deliveries of 
fresh meats to the stores in the Chi- 
cago territory. Bodies were built by 
the Olesen Commercial Body Works, 
Inc., Chicago. 

a 


REFRIGERATION NOTES. 


City Council of Beaver City, Neb., 
has under consideration the erection of 
&@ municipal ice plant. 

Frederick I. Thompson, Mobile, Ala., 
& member of the Alabama Advisory 
Board of the Public Works Administra- 
tion, is advocating the building of a 
cold storage warehouse in Mobile. 


Kearney Ice Co., Kearney, Neb., is 
rebuilding its ice plant recently de- 
stroyed by fire. 

Reorganization of the Quaker City 
Cold Storage Co., Philadelphia, Pa., now 
in receivership, is planned. 

W. W. Fairburn, Bellingham, Wash., 
is having plans prepared for a cold 
storage warehouse. 

Missouri Ice Co., Shelbina, Mo., is 
enlarging its plant. 

Fairfield Ice & Coal Co., Fairfield, 
Ill., has added a 200 ton ice storage 
room. 

Oxford Fruit Cooperative Co., Wood- 
stock, Ontario, Can., will build a cold 
storage plant. 

William Harbach, yg the 
bondholders committee, has purchased, 
under mortgage foreclosures, the 
Omaha Ice and Cold Storage Co., 
Omaha, Neb. 

Rosewood State Training School 
Rosewood, Md., will erect an additional 
hospital building, including refrigerat- 
ing equipment. 

~ Re 


ARMOUR BUILDS ICE CARS. 


Armour and Company has ordered 
the construction of 500 refrigerator 
cars, costing approximately $1,500,000. 
Construction will begin in the latter 
part of December or early January and 
will involve the employment of addi- 
tional men and the placing of present 
forces on a full time basis in the com- 
pany shops at Chicago, where the bodies 
will be built. The steel frames will be 
built by the Pullman Company. 

4 —— ° 
CORK INSULATION NEEDS ROOM. 


Cork Insulation Co., Inc., New York, 
are moving their executive offices to 
larger and more spacious quarters in 
the Commerce Building, 155 East 44th 
st., New York. The change is being 
made due to a-greatly increased demand 
by many industries for their corkboard 
and cork pipe covering products. 


CORROSION IN ICE PLANTS. 


The following points should be kept 
in mind when dealing with corrosion in 
the refrigeration plant, according to R. 
L. Beach of the York Ice Machinery 
Corp., in a recent issue of Refrigera- 
tion: ea 

1.—The zine coating of ice cans is 
corroded and removed because thé brine 
is not kept in proper condition and be- 
cause of faulty material. 

2.—Under proper conditions a pro- 
tective coating will form on the cans. 


38.—By neutralizing free ammonia 
arising from leaks with carbon dioxide 
the corrosive influence is nullified. 

4.—All calcium chloride brines should 
be neutralized with carbon dioxide be- 
fore the cans are immersed. 

5.—In new installations the brine 
should be carefully tested and condi- 
tioned from the very beginning. 

6.—In old installations where no zinc 
remains on the cans, the brine should 
be kept alkaline. 

7.—Frequent testing and conditioning 
of the brine should be done. 

8.—At all times maintain the density 
up to standard. 

aw Sones 
N. A. P. R. E. CONVENTION. 


What is expected to be one of the 
most important meetings held in the 
refrigerating industry this year is the 
twenty-fourth annual convention of the 
National Association of Practical Re- 
frigerating Engineers, at New Orleans, 
La., November 8, 9, 10 and 11. 

The convention program committee, 
under the chairmanship of Edwin S 
Libby, professor of refrigeration at 
Armour Institute of Technology, Chi- 
cago, is arranging what is said to be 
one of the most instructive programs 
ever offered by the N. A. P. R. E. It 
will be presented by leading refriger- 
ating engineers. As usual there will 


CARRIES MORE THAN FOUR TIMES ITS WEIGHT. 
This refrigerated body is 20 ft. long and 8 ft. wide but weighs only 4,700 Ibs. 


It has a carrying capacity of 20,000 lbs. 


Aluminum, Dry Zero insulation and other 


lightweight materials enter extensively into its construction. These trucks, of which 
there are three, are owned by the National Tea Co. and are used to deliver meats 


in the Chicago territory. 
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Lohman CIRCULATOR 


—a necessity in your plant 


Placed in coolers, the Lohman 
CIRCULATOR gently moves 
a large volume of air — thus 
equalizing temperature and 
humidity, checking mold 
growth, reducing refrigera- 
tion costs and minimizing 
shrinkage. Immediately 
stops dripping walls and ceil- 
ings. Write for particulars! 


William J. Lohman, Inc. 
62 Ninth Ave. New York City 


——_——- 
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Standard 1500-Ib. 
Ham Curing Casks 


Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 
Write for Prices and Delivery 























CURING CASKS 


Tierces—Barrels—Kegs 
Standard and Special Sizes 
Manufactured by 
American Cooperage Co. 

MAURER, NEW 


Quality—Service—Price 








be a comprehensive exhibit of refrig- 
erating machinery and engine room 
supplies, which in itself will be highly 
educational. 

—_—-——— 


OPPOSES PRICE FIXING. 
(Continued from page 20.) 


marily to obtain parity prices for 
farmers. It does not provide for the 
guarantee of profits to any distributing 
agency.” 


One possible result of these pro- 
visions, which department economists 
foresee, is the crowding out of many 
small independent merchants. They are 
inclined to believe that the minimum 
mark-up provided for would in effect 
become the maximum. Furthermore, 
they say, large organizations which 
have the benefit of quantity buying 
would be able to undersell their small 
competitors and still keep within the 
provisions of the code. 


The tendency would be for prices on 
—— which have a rapid turnover 
to increased to the consumer, they 
believe. Dealers now work on an ex- 
tremely small margin in handling these 
staples, and the minimum mark-up 
might actually increase this margin. 
On other articles, which do not turn 
over rapidly, the customary mark-up 
is much higher. Under the code, these 
mark-ups might be reduced. 


They regard the task of enforcement 
as so huge as to be almost impossible. 
An army of accountants and police 
officials would be required to check up 
on the dealings of each individual deal- 


er, to make certain that he is not evad- 
ing the provisions of the code by some 
indirect means. 


Other portions of the proposed code 
provide for open price competition, pro- 
hibit secret rebates and split commis- 
sions, require that any special adver- 
tising or distribution services provided 
by manufacturers or wholesalers to 
their trade buyers shall be distinct 
from sales prices and shall not be used 
to reduce these prices, and prohibit 
“free deals,” invoicing of false prices, 
misleading advertising, defamation of 
competitors, deliberate substitution of 
another product for the one ordered, 
and other uneconomic and unfair prac- 
tices. 


In addition to the provisions for 
minimum mark-ups, one paragraph in 
the agreement prevents the use of loss 
leaders. The paragraph reads: “No 
grocery manufacturer shall engage in 
destructive price cutting.” 


Administration of the code would be 
handled by separate committees for 
each product-manufacturing division 
and each major distributing division of 
the food and grocery industry, member- 
ship of which would be subject to the 
approval of the Secretary of Agricul- 
ture. As originally submitted, the code 
provided for enforcement by a “food 
and grocery conference committee.” The 
present version provides that this com- 
mittee would act as the contact agency 
between the respective administrative 
committees, in order to bring about co- 
ordination of their activities, and to act 
as a planning and research agency for 
the food and grocery industry. 


LARGE FRESH MEAT SUPPLIES. 


Both cattle and sheep receipts at 
Chicago during September were the 
largest for many months but in the case 
of cattle the receipts at 188,395 head 
were the smallest for September with 
one exception since 1885. Sheep re- 
ceipts at 325,751 head were the small- 
est for the month since 1900. Light 
cattle receipts are accounted for in 
large measure by the small number of 
rangers received, smallest for any Sep- 
tember on record. 


Steer prices for the month averaged 
$5.70 per hundredweight compared with 
$6.00 in August and $8.05 in Septem- 
ber, 1932, and 1931 respectively. Top 
for the month was $7.00 on steers, the 
lowest top for any month during the 
year although the average for the 
month was higher than in any one of 
the first five months of the year. 


September average weight of cattle 
was 993 lbs. compared with 995 Ibs. in 
August, 981 Ibs. a year ago, 990 lbs. 
two years ago and 1,003 Ibs. in Septem- 
ber, 1930. With the exception of May, 
the September, 1933, average was the 
lowest for any month during the year. 


Average weight of lambs at Chicago 
during the month was 74 lbs., the light- 
est for any month during the year. In 
September one, two and three years 
ago the average weight was 72 lbs. Top 
price for the month was $7.90 and the 
average $6.65. This compares with a 
top of $8.90 in August and an aver- 
age of $7.25. The September average 
was $1.20 over that of the same month 
a year earlier and 60c higher than that 
of September, 1931. 
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MEATS BAKED IN MOIST AIR. 


The ordinary type of oven, although 
used in the meat packing industry for 
many years, was not best suited to the 
production of meat loaves and other 
cooked meat specialties on a large scale. 
The principle objection to it was that 
temperatures varied in different loca- 
tions in the oven, necessitating a shift- 
ing of the loaves during the baking 
process if uniform results were to be 
obtained. 


To overcome this difficulty the reel 
oven, now in extensive use in meat 
plants, was developed. In these prod- 
uct to be baked is placed on shelves or 
racks freely suspended on a reel, which 
is revolved during the baking process. 
Each loaf, by this method, is subjected 
to the same temperature conditions, 
making for loaves uniformly baked and 
uniform in appearance. 


In a new type of oven a uniform tem- 
perature in all parts of the oven is 
secured by mechanically circulating 
heated air with two fans placed above 
the gas heating burners and the bot- 


MEAT OVEN ON NEW PRINCIPLE. 


In this oven a uniform temperature in 
all portions is secured by mechanically 
circulating heated air. A vapor jet main- 
tains high humidity in the oven during 
the baking process. Hams may also be 
boiled in the oven by placing them in 
retainers in the usual manner and filling 
the oven with steam through a special 
attachment. 


tom of the oven. The oven is also 
equipped with a vapor spray, by means 
of which a high humidity is main- 
tained during the baking process. This, 
it has been found, keeps the loaves 
slightly moistened, so that they raise 
evenly and bake thoroughly, without 
cracking or bulging. 

Any desired temperature within the 
oven is maintained automatically by a 
thermostatic control on the gas feed 
line. Because of this automatic heat 
control, in connection with positive air 
circulation and high humidity, it is pos- 
sible to cut the cost of gas used for 
baking by as much as 35 per cent, it 
is said, 

In addition to regular baking these 
ovens can be equipped for ham boiling 


by addition of a steam attachment. The 
hams are sealed in the retainers in the 
usual manner and placed in the oven. 
The steam is then turned on and the 
hams cooked 30 minutes to the pound. 
This “vapor oven,” as it is called, a 
product of the Griffith Laboratories, 
Chicago, is being made regularly in 
three sizes—60 loaf, 80 loaf and 110 
loaf capacity. They can, however, be 
constructed in any size and dimensions 
to meet particular conditions. 
———-&—— 


ALUMINUM IN THE MEAT PLANT. 


The change-over from black iron and 
ordinary steel equipment and utensils 
to stainless and non-corroding metals 
has proceeded at a rapid rate in the 
meat packing industry. Longer life, a 
reduction in cleaning cost and a lower 
cost per unit of product has resulted. 

Packers using equipment and ap- 
pliances of aluminum and _ stainless 
steels, or contemplating the purchase of 
new equipment and utensils, will be in- 
terested in a new bulletin, “Aluminum 
Equipment for the Meat Packing In- 
dustry,” recently prepared by the 
Aluminum Cooking Utensil Co., New 
Kensington, Pa. In addition to the bet- 
ter known aluminum meat loaf pans, 
dippers, trays, etc., there are illustrated 
and described a number of appliances 
just now coming into more general use, 
including scaling pans, rectangular 
baskets, meat truck bodies, ingredient 
pots, baking trays, meat spreading 
pans, etc. 

Four models of jacketed kettles, in- 
cluding a portable tvpe are also shown 
and described. These are produced in 
capacities from 5 to 300 gallons. A 
type of jacketed kettle that should find 
a use in the meat plant is what is 
known as the trunnion type. This is so 
constructed that it may be tilted far 
enough to empty its contents quickly. 

fe 


ACQUIRES GAS FIRED BOILER. 


Edge Moor Iron Co., Edge Moor, Pa., 
boiler manufacturers, have announced 
the formation of the Edge Moor-Irwin 
Gas Boiler Division, having acquired the 
exclusive rights under the Irwin pat- 
ents to manufacture and distribute 
Irwin automatic gas fired boilers for all 
purposes, including industrial, commer- 
cial and domestic uses. 

These latter boilers are well known, 
particularly in the Central West. They 
are claimed to be particularly suited to 
installation in industrial plants requir- 
ing process heat in moderate quantities 
and boilers from 5 h.p. to 100 h.p. 
Larger boilers are manufactured on spe- 
cial order. All sizes are fully auto- 


matic. 
~~ =e 
CRANE AND SHOVEL BULLETINS. 


Link-Belt models K-38, 44, and 55 are 
described in three attractively illus- 
trated eight-page 8% by 11 in. folders 
issued recently by the Link-Belt Co., 
Chicago, on Crawler-Mounted Shovel, 
Crane, Dragline Equipment. Lifting 
capacities, clearance diagrams and 
other data are given. Copies of these 
folders will be mailed upon request. 


FLOOR DISPLAY STAND. 


The prominence given to aisle dis- 
plays makes the floor stand shown in 
the accompanying illustration of con- 
siderable interest to retail food deal- 
ers. The stand may be used as illus- 
trated, or the top can be placed to form 
the bottom and the stand used as a bin. 
The stand, finished in two-tone baked 
enamel, is of a height convenient for 


SERVES A DUAL PURPOSE. 


Whether used as a display stand or bin, 
this piece of store furniture adds to the 
attractiveness of a store and is a con- 
venience to customers. It stands 25 in. 
high overall. 


customers to select items on display. A 
card holder for price or other informa- 
tion is placed on both sides. The stand 
is a product of Lyon Metal Products, 
Inc., Aurora, Ill. 


2 Se 
NEW KRON REPRESENTATIVES. 


The Kron Co., Bridgeport, Conn., 
manufacturers of industrial automatic 
dial scales, have appointed the follow- 
ing distributors to handle their com- 
plete line of equipment: Roy E. Samp- 
son, 20 Furniture Building, Evansville, 
Ind.; B. F. Crawford Co., 10 North 
First st., Terre Haute, Ind.; Mechani- 
cal Equipment Corp., Howard ave., cor- 
ner Carondelet st., New Orleans, La. 


re 


HANDLES LOUISVILLE SALES. 

D. W. Lawler has been appointed 
exclusive representative in the Louis- 
ville, Ky., district for the sale of 
“Hypressure Jenny,” according to an 
announcement made recently by the 
Homestead Valve Manufacturing Co., 
Coraopolis, Pa., manufacturers of the 
machine. The device is a vapor spray 
machine used for automobile, industrial, 
aeronautical and building cleaning. 
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These charts in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
show the trend of prices of fresh and 
cured pork products and live hogs at 
Chicago during September and for the 
first nine months of 1933, compared with 
those of one and two years ago. 


Wezkness has been evident in the 
market for most pork products, only 
fresh pork loins and Boston butts show- 
ing any decided upward price trend. 
This strength is attributable almost en- 
tirely to small supplies rather than to 
improvement in buying power. Through- 
out September the government’s emer- 


gency hog slaughter program was in 
effect and marketings of commercial 
hogs were not large. As a result there 
was competition on the part of packers 
for good butcher hogs to fill their fresh 


pork needs. As soon as prices of these 
fresh pork cuts moved into higher price 


levels buying dropped off and there was 
a marked tendency to substitute lower 
priced. products. The movement of 
cured meats was slow and the live hog 
market showed the influence of an ex- 
pected tax by November 1. 





HOGS AND CURED 


HOGS 
AVERAGE ALL GRADES ¢ 


D.C. BELLIES 


10-12 LB AVERAGE 





WHOLESALE MEAT PRICES AT CHICAGO 


Ss. P. 
REGULAR 14-16 LS. AVERAGE 


D. S. CLEAR BELLIES 


16-20 LB. AVERAGE 


PORK PRODUCTS 


HAMS CASH LARD 


D. Ss. FAT BACKS 


1416 L8. AVERAGE 


re eo. eas 
Beige FEGETELIFSSTS 
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Fresh Pork Cuts. 


Loins.—Scarcity of hogs suitable for 
quality grades of pork loins resulted 
in higher prices for this product dur- 
ing September, but toward the close of 
the month prices showed considerable 
weakness. ere was some movement 
of frozen loins, but in general the mar- 
ket on this product was none too broad. 


Hams.—Green hams firmed up slight- 
ly on light production in recent weeks, 
but there was no sustained price ad- 
vance made, and the decline suffered 
in recent months was not recovered. 


Bellies.—Green bellies enjoyed a good 
trade during September. Market was 
firm with a good undertone. There was 
considerable carlot buying at list prices. 
The slight decline in price ys | the 
past two months was stopped and the 
average for the month remained steady. 

Boston Butts.—This product enjoyed 
a slight P pangs upturn in sympathy with 
loins and as a consequence of compara- 
tively small supplies. No marked ac- 
tivity in the market was evident 
throughout the period. 


Picnics.—Stocks of green picnics 
showed considerable decline during the 
month, the product being marketed in 
large quantities in competition with 
loins and butts. Market opinion points 
to the activity in this market as in- 
fluencing adversely prices of loins and 
other fresh cuts. Frozen picnics were 
offered at steady prices with very few 
trades, but the demand for the fresh 
product appears to have been un- 
satisfied. 


Cured Meats and Lard. 


S. P. Hams.—Market on pickled hams 
held barely steady during the month, 
although no such decline as was evident 
in August prevailed during the period 
just ended. Activity was only moder- 
ate, with buyers showing no disposition 
to take any considerable quantity of 
hams in advance. 


Lard.—Cash lard lost some ground 
during the month and the price of loose 
lard has approached closer to cash 
prices. The outlet through distributive 
channels was fair, but the export out- 
let was limited in view of the barriers 
placed against lard in the principal im- 
porting countries, particularly Ger- 
many. t 

Dry Cure Bellies—This product en- 
joyed a good normal trade through dis- 
tributive channels, with carlot buying 
limited. 

D. S. Bellies.—The outlet for dry salt 
bellies was dull. There was some buy- 
ing, but eguaey below quoted mar- 
ket prices. Weakness in the option 
market seemed to offset such advantage 
as was gained in a decline in accumu- 
lations due to light hog runs. 


Fat Backs.—Production of fat backs 
was limited, except for the lighter aver- 
ages. The market appears to be closely 
sold up. Even light averages have 
made a good showing, price being %4c¢ 
over the price for loose lard. How- 
ever, demand is not large but as a re- 
sult of light production a generally 
good situation has prevailed. 

Hogs. 

Commercial hogs were in limited sup- 
ply throughout September and prices 
were higher. Owing to the very heavy 
marketings of pigs for government ac- 
count, and the need to keep these 
cleaned up as nearly as possible from 
day to day, commercial activities were 
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Provision and Lard Markets 






Market Fairly Active—Prices Erratic 
—Undertone Steadier—Hog Run 
Lighter—Hogs Rally After Slump— 
Cash Trade Fair—Lard Stocks De- 
creasing. 


Market for hog products was fairly 
active, nervous and erratic over fairly 
wide swings the past week. Prices were 
on the downgrade for a time, being in- 
fluenced by speculative liquidation, 
scattered commission house selling 
on outside weakness, some hedge pres- 
sure and weakness in hogs. On the de- 
clines scattered profit taking was ap- 
parent. Some new speculative buying 
power materialized when outside mar- 
kets steadied, and hogs rallied. 

Some of the buying was based on in- 
timations of a Government plan for re- 
lief this winter, in which hog products 
are expected to play an important part. 
At the same time, a lighter run of hogs 
to market and decreasing stocks of lard 
and meats at Chicago had somewhat 
of a constructive influence, although 
both lard and meats in store are con- 
siderably above this time a year ago. 

Supplies of product on hand, how- 
ever, are behind the market. In some 
quarters there is an attempt in evidence 
to discount the probable future. Some 
are looking for lighter hogs receipts, 
pending better hog levels, due to Gov- 
ernmental efforts. Others are anticipat- 
ing lighter hog arrivals after the turn 
of the year, the result of the pig 
slaughter program, which wound up 
with Governmental purchases of 6,000,- 
000 pigs and about 200,000 sows. 


Average Hog Price Down. 

On the declines this week there was 
evidence of some packinghouse support 
in the futures market, and strength in 
the world gold price afforded some 
sympathetic support. At the same time, 
foreign exchange rates continue to 
show strength. This, it was held, 
should serve to stimulate somewhat the 
demand for product for export during 
the winter season. 

The hog price, after slipping to 
around a $5.00 top at Chicago, rallied 
sharply to $5.45. Average price of hogs 
at Chicago at the beginning of this 
week, however, was $4.40, against $4.55 
a week ago, $3.80 a year ago and $5.05 
two years ago. 

_ Hog arrivals at leading western pack- 
Ing points last week were 1,057,000 








slowed up. Also there has been some 
disposition on the part of producers to 
hold up marketing of hogs in the ex- 
Pectation of higher prices brought 
about through the processing tax which 
the Agricultural Adjustment Adminis- 
tration has indicated would be imposed 
on November 1. Light hogs were at a 
| ow waen during the month, with heavy 

tchers carrying considerable penalty. 
The government estimates that its pro- 
gram of hog slaughter will reduce sup- 
plies during the coming year approxi- 
mately 16 per cent, and that the full 
effect of this decrease will be felt in 
the early months of 1934. 
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head, of which 604,000 were Govern- 
ment pigs. These receipts compared 
with 1,229,100 the previous week, and 
386,600 the same week last year. 


Average weight of hogs received at 
Chicago last week was 251 lbs. against 
253 lbs. the previous week, 251 lbs. a 
year ago and 226 lbs. two years ago. 


Stocks of lard at Chicago during Sep- 
tember decreased 15,918,000 lbs., totaling 
111,529,000 lbs., against 36,009,000 Ibs. 
last year. Total stocks of cut meats 
last month decreased 14,985,000 lbs. to 
127,474,000 Ibs., against 95,400,000 Ibs. 
the same time last year. 


Lard Exports Hold Up Well. 


Number of swine slaughtered under 
federal inspection during August was 
placed officially at 3,476,715, avainst 
2,969,905 in August, 1932. Lard pro- 
duction during August was 129,045,000 
Ibs., against 102,679,000 lbs. in August 
last year, and a five-year August aver- 
age of 101,364,000 Ibs. 

Average live cost of hogs during Au- 
gust was 3.98c against 4.28c in July 
and 4.25c in August last year. Average 
yield was 75.18 per cent, against 75.06 
per cent and 75.45 per cent respectively. 


Average live weight was 242.69 lbs., 
against 241.93 lbs. and 240.29 lbs. re- 
spectively. 

Exports of lard during week ended 
September 23 were officially placed at 
9,281,000 lbs., of which 1,372,000 Ibs. 
went to Germany, 5,998,000 Ibs. to the 
United Kingdom, 453,000 Ibs. to the 
Netherlands, 1,233,000 Ibs. to other 
European countries, 60,000 Ibs. to Cuba, 
and 165,000 lbs. to other countries. A 
year ago exports for the week were 
7,470,000 Ibs. 

Exports of lard from Januury 1 to 
September 23, this year, totaled 410,- 
362,000 lbs., against 387,558,000 lbs. the 
same time a year ago. Exports of hams 
and shoulders, including Wiltshires, for 
the week were 1,218,000 lbs., against 
865,000 Ibs. last year; bacon, including 
Cumberlands, 529,000 Ibs., against 162,- 
000 lbs.; pickled pork, 211,000 Ibs. 
against 145,000 Ibs. 

PORK—Market was moderately ac- 
tive and steady at New York. Mess was 
quoted at $18.75 per barrel; family, 
$17.50 per barrel; fat backs, $13.00@ 
13.75 per barrel. 

LARD—Demand was fair and the 
market irregular. At New York, prime 








Higher Hogs Cut Out More Loss 


Hog supplies among the lowest in the 
history of the trade were received at 
the principal markets during the week 
just ended, resulting in considerably 
higher live prices. The rise in the price 
of live hogs was not paralleled in prod- 
uct prices, however. This combined 
with some increase in receipts resulted 
in a decline on the closing day of the 
period. 


Quality of hogs is showing consider- 
able improvement, a good many new 
crop hogs being included and old crop 
heavier weight butchers showing some 
scarcity. As a result heavy butchers 
showed the greatest relative price in- 
crease. Top for the week at $5.45 was 
reached on Wednesday with the low top 
of $5.15 on Monday and the closing top 
of the period at $5.25. The lowest aver- 
age price for the week at $4.40 was 
made on Monday and the highest of 
$4.75 on Wednesday. Average price 


on the closing day of the period was 
only 10c lower. 

Receipts at the seven principal mar- 
kets during the first four days of the 
current week totaled only 184,700 head 
compared with 261,000 commercial hogs 
the previous week and 243,000 in the 
same period a year ago. 

Shortage in receipts is believed to be 
due to a belief on the part of producers 
that hog prices will soon be on a high- 
er level as a result of the processing 
tax in prospect for November 1 and of 
the slaughter of more than six million 
little pigs and sows in a crop reduction 
program the effects of which are ex- 
pected to be considerable by January 1. 

Owing to the shortage in slaughter 
and its consequent higher cost per head, 
and the increasing costs of packing- 
house operation as a result of the hour 
and wage agreement with the NRA, 
slaughter costs have shown some in- 
crease. In working out these tests, 
packers should not fail to take account 
of this increase in their operating costs. 


160 to 180 180 to 220 §=6220 to 250 = 275 to 300 
Ibs. Ibs. Ibs. Ibs. 
ED o0ccxciisiwetniadetueeesmetes tate 1.27 $1.25 $1.22 $1.11 
DE -iditnne6ss40e Seewdsndkeeaenin pelakewstanen -29 -28 -26 -21 
ED. tsanveehetndatdednundinbkes abe eae 37 37 87 37 
NE oa d.eenees iat hbsuintece UNentnusetinbe 1.40 1.24 1.05 -92 
EE . 4.0:066.0.26 46: od ge cmalehaene ema merce -89 a 65 -20 
I nun v0 sdk ad it eibbdiaded ab chine hese enw 18° 48 
ON es Sees DE a ae tS ee ae eons 12 -23 
SE SUMED cvadngncbesdedcatecestdenesentae co -09 -09 -09 
DE cbthnakcatgmeseedhantse sntvatehibananen 11 as 11 oan 
ce Of 0 SR a Sa ea ee Oe eee 69 75 69 -62 
EE SPEER SIR PNR a eee .07 07 OT 
ED «case bbs védnuncetebncekesweh 14 14 13 13 
ey Cee, EOIN nnndo 60 00c0060hseendaeseeus .04 -04 04 
Total cutting value (per 100 Ibs. live wt.) .. $5.36 $5.23 £4.98 $4.58 

.. ke UE a ere 67.00% 68.00% 68.50% 71.00% 


Crediting edible and inedible offal to the above cut-out values and deducting from these 


totals the cost per hundredweight of live hogs, 
shown: 


eee eee eee eee eee eee ee eee eee eee 
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plus all expenses, 


the following results are 


$ .28 $ .40 $ .48 $ .40 
48 -80 1.10 1.10 
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TEDMAN’S ~, Hammer 
Mills are especially adapted for the 
reduction of packinghouse by-products, 
fish scrap, etc. Their extreme sectional 
construction saves time in changing 
hammers and screens and in the daily 
clean-up which is required where edi- 
ble products are reduced. 
Mine sises—5 to 100 H.P.—capacities 500 te 
20,000 pounds per hour Write for bulletin 808. 


STEDMANS FOUNDRY & MACHINE WORKS 
AURORA, INDIANA, U.S.A. FOUNDED /834 


AWAY OUT IN 
FRONT! 


Silent running— 
freedom from oper- 
ating troubles—long 
life. 

Ask for full 
particulars of 
Velvet Drive 
Melters. 





J. W. HUBBARD CO. 


Manufacturers of a cumplete line of packing house 
machinery and equipment 


718-732 West 50th St. Chicago 
WHEN YOU THINK OF EQUIPMENT, THINK OF HUBBARD 
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western was quoted at 6.20@6.30c; 
middle western, 6.00@6.10c; New York 
City tierces, 5% @5%c; tubs, 6%c; re- 
fined Continent, 6%2@6%c; South 
America, 6%@6%c; Brazil kegs, 7@ 
7%c; compound, car lots New York, 
T%c; cular lots, 7%4c. 

At Chicago, regular lard in round lots 
was quoted at 2%c over October; loose 
lard, 30c under October; and leaf lard, 
87%ec under October. 

BEEF—Demand was fair with cooler 
weather. At New York, mess was nom- 
inal; packet, nominal; family, $11.87@ 
12.75 per barrel; extra India mess, nom- 
inal. 








See page 34 for later markets. 








MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Sept. 30, 1933: 


Point of 


origin. Amount. 


Commodity. 

Argentine—Canned corned beef........ 
Canada—Sausage 
Canada—Bacon 
Canada—Pork cuts 
Czechoslovakia—Ham 
Germany—Sausage 
Germany—Ham 
Ireland—Bacon 
Ireland—Ham 
Italy—Sausage 
Sweden—Liverpaste 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Sept. 1, 1933, to Sept. 30, 1933, totaled 
15,834,140 Ibs.; tallow, 1,208,170 lbs.; 
greases, none; stearine, 260,400 lbs. 

Exports of lard from New York City, 
Oct. 1, 1933, to Oct. 4, 1933, totaled 
1,855,247 lbs.; stearine, 81,200 lbs. 








SEPTEMBER HOG MARKETS. 


Hog receipts at the 11 principal mar- 
kets during September totaled 4,916,000 
head, including sows and pigs marketed 
in the government emergency hog 
slaughter program. The really accurate 
measure of hog marketings during the 
five weeks ended October 1 will be the 
record of federal inspected slaughter 
for commercial account during this 
period. 

For the nine months ended October 


1 receipts at the eleven principal mar- 
kets totaled 21,087,000 head. This rep- 
resents the highest receipts on record 
for this period with the exception of the 
years 1923 and 1924 when receipts 
totaled over 27,000,000 head at these 
markets. 

At Chicago receipts at 1,238,404 head, 
including pigs and sows for government 
account, were the largest for any month 
since January, 1925. The average 
price of commercial hogs at $4.25 was 
20c higher than in August, $3.10 in De- 
cember, $4.05 in September, 1932, and 
$5.55 in September, 1931. 

Average weight at Chicago was 253 
lbs. compared with 260 Ibs. in August, 
254 in September a year ago, 239 lbs. 
two years ago and 245 lbs. in Septem- 
ber, 1930. 

Light hogs brought best prices 
throughout the month, heavy butchers 
and packing sows dropping to the low 
point of September a year ago while 
light weights were 50c to 75c higher. 
Some of the highest prices of the year 
were made during the month for light 
hogs but these weakened toward the 
close of the month. Already some 
spring pigs are appearing on the mar- 
ket but the movement has not started 


in volume although the new crop year 
is believed to begin about October 1. 


~ = fe 
LESS LARD TO GERMANY. 


Estimates of German lard imports 
from now to the end of 1933 are run- 
ning 40 to 60 per cent of last year’s 
imports, according to the American 
consul at Hamburg. In any event, ma- 
terial reductions in lard imports seem 
inevitable in view of the import duty 
equivalent to more than 15 cents per 
pound now prevailing. Imports in July, 
1933, were only 7,219,000 pounds, of 
which only 4,409 pounds were imported 
after the duty went into effect on July 
19. About 56 per cent was American 
lard, and 37 per cent was Danish. In 
July, 1932, 64 per cent was American 
and 26 per cent Danish lard. Sales were 
very slow during August. Buyers’ in- 
terest revived somewhat toward the end 
of the month and some sales were made 
from consignment stocks accumulated 
before the duty advance. Sales on a 
c.if. basis were difficult to secure. 


ee 
GERMAN HOGS AND LARD. 


Top hogs at Berlin for the week 
ended September 21, 1933, were quoted 
at $14.75 per cwt. compared with $13.56 
the previous week and $8.31 at the same 
time a year ago. Lard in tierces at 
Hamburg brought $13.93 for the week 
ended September 21 compared with 
$12.80 a week earlier and $8.07 a year 


earlier. 
tte 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 

























M & M Hoe 


GRINDS EVERYTHING 


Cuts rendering costs! 





Builders of Machinery 
Since 1854 


Grinds fats, bones, 
carcasses, viscera, 
etc.—all with equal 
facility. 


Reduces everything 
te uniform eness. 
Ground product gives 
up fat and moisture 
content readily. 


Saves steam, power, 
labor. Low opera- 
ting cost. Increases 
melter capacity. 


We will gladly 
analyze your re- 
quirements and 
make specific recom- 
mendations to fit 


your needs, Write! 


MITTS & MERRILL 


1001-51 8. Water St., Saginaw, Mich. 











SCRAP 


PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on Rods 
Quality High, Price Low 
Ask us about them 


Dunning & Boschert 
Press Co., Ine. 
362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 
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TALLOW—Considerable activity was 
witnessed in the tallow market in the 
East the past week, the market display- 
ing a very good undertone. Indications 
were that well upwards of 1,000,000 
lbs. changed hands at New York during 
the week, both extra and special. Early 
in the week sales were reported at 3%c 
f.o.b. for extra, unchanged from late 
the previous week, followed by reports 
of business at 3%c f.o.b. While some 
reported that a moderate business did 
ro place in extra at 3%c f.o.b., it de- 
veloped that around 500,000 lbs. of spe- 
cial tallow had changed hands at the 
8%c figure. 

On Wednesday there was further 
business in extra f.o.b. at 3%c, and it 
was quite apparent that the business 
passing has strengthened the technical 
position of the market, together with a 
decidedly better feeling in outside com- 
modities and in securities. 

At New York, special was quoted at 
3%c; extra, 3%c; edible, 44%4c¢ nominal. 

At Chicago, the tallow market ap- 
peared to be in an awaiting position, 
with holders not offering freely, and 
nearby demand very moderate. In- 
quiries for later shipment were better. 
At Chicago, edible was quoted at 4c; 
fancy, 3%c; prime packer, 3%c; No. 1, 
34%ec; No. 2, 3%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, October-November was 3d 
lower for the week at 20s 9d. Aus- 
tralian good mixed, October-November 
Liverpool, was unchanged at 20s 6d. 

STEARINE—Position of this market 
at New York was somewhat steadier, 
partly the result of export inquiries. 
Oleo was quoted at 54% @5%c. At Chi- 
cago, the market was steadier but quiet. 
Oleo was quoted at 4%c. 

OLEO OIL—Routine interest was 
again the feature. There appeared to 
be a little more interest at times. Prices 
tuled very steady. At New York, ex- 
tra was quoted at 5% @6%c; prime, 5% 
@5%c; lower grades, 5@5%c. At Chi- 
cago, the market was steady. Extra 
was quoted at 5%c. 

























































































































See page 34 for later markets. 

















LARD OIL — Market was dull and 
steady at New York. Prime was quoted 
at 94ec; extra winter, 8c; extra, 7%4c; 
rg No. 1, 7T%c; No. 1, 7c; No. 2, 

C. 

















NEATSFOOT OIL — Demand ap- 
peared a little better, and the market 
was rather steady. Pure at New York 
was quoted at 13c; extra, 7%c; extra 
No. 1, 7%c; cold test, 16%c. 

GREASES—More activity and a 
stronger tone ruled the grease markets 
in the East. Demand was better locally, 
and there were unconfirmed reports of 
some foreign interest. At any rate, 
Prices moved up moderately, and sellers 
Were firmer in their ideas. Steadiness 
in tallow was helpful, but greases ap- 
peared to be firm on conditions within 
the market itself. 



























































At New York, fair sales of yellow 
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and house were reported as high as 
3%c f.o.b., or %@X%ec better than re- 
cently. In other grades interest ap- 
peared moderate and of a routine char- 


acter. At New York, yellow and house 
were a at 3%@3%c; A white, 
8%e; white, 3%c; choice white for 


export, 4c. 


At Chicago, an awaiting attitude was 
apparent in the grease market, with 
holders not pressing nearby offerings. 
Consumer demand for nearby stuff was 
limited, although buyers were showing 
interest in later deliveries. At Chicago, 
brown was quoted at 2%c; yellow, 2% 
@3c; B white, 3%c; A white, 3%c; 
choice white, all hog, 34%@3%5c. 


eX 


By-Products Markets 


Chicago, Oct. 5, 1933. 
Blood. 
Market quoted nominally at $1.75@ 
2.00. 
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Tallow and Grease Markets 





Horns, Bones and Hoofs. 
Market steady with last week. 


eee eee eee eee ee ee eee eee 
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(Note—Forego: ces are for mixed carloads 
of unassorted ted indicated above.) ‘ 


Bone Meals (Fertilizer Grades.) 
Prices steady with last week. 
Stenm, Gngreund, © 6 660022222222. PGBS 
Gelatine and Glue Stocks. 


Market continues quiet. Very little 
trading being done. 





Kip stock . 
Calf stock 15.00n 
Sinews, . 10.00 
Cattle jaws, skulis and knuckles... 24.00¢926 00 
a ws, skulls and knuc eee wae . 
Hide trimmings (new style)........ 4. 6.00 
Hide trimmings (old style)........ 6.00@ 8.00 
Pig skin scraps and trim, per lb... 8@ 8%c 


Animal Hair. 


Stocks are well cleaned up and no 
great volume of offerings are apparent. 





Summer coil and field dried........... c 

Unit Wee. GI Gs 666 og ns ccscceccsecers 1%¢c 

A fi a d, black, ae. per = beeevees . c 

xround and unground..........ssse06 ° d P grey, mter, per Ib....... ec 
Ground and unground $1.75@2.00n “onttie switches, each*.............005 1%@ 2cn 


Digester Feed Tankage Materials. 
Carlot sales reported this week at 
1.50. 


Unit Ammonia. 


Unground, 10 to 12% ammonia...... $1.50@1.75ax 
Unground, 8 to 10% ammonia....... 1.50@1.75 
Liquid stick 2 


Dry Rendered Tankage. 


One producer reports sales at 52%4c. 
Market generally quoted 42134@47'4c. 
Hard pressed and exp. unground per 


WE BOOTED co ccvesccoesasecaccenea $.4244,@47% 
Soft pred. pork, ac. grease & quality, 


an ous *aocusenescosccscs acrasensce @20.00 
t pred. beef, ac. grease quality, 
TOM seeeeeeeerecrceeceecerecceetess @18.00 
Packinghouse Feeds. 
Interest is good. 
Per Ton. 
Digester tankage meat meal......... $ S55 ‘00 
Meat and bone scraps 50%........... 35.00 
Steam bone meal, 65%, special feeding 
SE GD wccsccnsevguaebereresvecses 27.50 
Raw bone meal for feeding........... 35.00 


Fertilizer Materials. 


Interest continues fairly good. Prices 
steady. 


High grd. ground, 10@12% am... @1.80 & 10c 
Bone tankage, ungrd., low gd., 

TE EE. Se nwtad wees ceaceeeseus @15.00 
PO MOE. enc ccedéacccenenvoues @ 1.75 





*According to count. 
i 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Oct. 4, 1933. 
Ground tankage sold at $2.40 and 10c 
f.o.b. New York, which is the present 
quotation. No trading has been done in 
unground tankage to any extent. Stocks 
are light and the demand very limited. 
Sales of unground dried menhaden 
fish scrap were made at $2.60 and 10c 
f.o.b. fish factories. Some of the north- 


ern plants will cease operations at the 
end of this week. 


Superphosphate is being offered sub- 
ject to change in price without notice 
at $7.50 per ton, basis 16 per cent for 
run of pile, and $8.00 per ton for flat 
16 per cent f.o.b. cars Baltimore. New 
Jersey prices are 50c per ton higher. 
These prices are for delivery October 
to June next inclusive. 


——-&e——- 


Watch “wanted” page for bargains in 
equipment. 








PACKINGHOUSE BY-PRODUCT YIELDS. 


The estimated yield and production of by-products from slaughters under 
federal inspection in July, 1933, with comparisons: 





Average wt. Per cent of 

per animal. live weight. ——_—_——_——_ Production Sennen 

= - - o 
a a a ue 

US oe . Po _ ° . e 

$6 8 8 g 4&8 § ei g 86 

-@ 2 -@ @ -@ me = e ESS 

os - zh ae. 4 we. * = “ “ | ge e 

mg F bag Sf Bag Be 2 2 nS 

Ran 0 f& «648SC«*SGS 58 5s 5 4 B52 

Lbs. Lbs. Pet. Pet. M Ibs. M Ibs. M Ibs. M Ibs. Pct. 
Edible beef fat*........ 38.55 36.64 4.04 3.93 296,622 26,930 22,859 27, 101.53 
Edible beef offal ....... 29.99 30.49 3.14 3.27 230,162 20,233 17,657 22,752 112.45 
Gattis BGS 2. cc. ..ee 14 60.89 6.62 6.53 488,435 42,201 38,294 45,796 108.52 
Edible calf fat!........ 1.25 1.29 -72 -71 5,675 460 386 517 = 112.39 
Edible calf offal....... 6.45 6.39 3.71 3.50 29,315 2,545 2,180 2,560 100.59 

SET o- srs euked be.c'xe\s << 53 88.05 15.37 15.73 1,618,013 116,448 103,411 148,330 127. 
Edible hog offal ....... 6.49 6.90 2.81 2.85 295,883 22,689 19,906 26,698 118.55 
Pork trimmings ....... 4.98 15.99 6.47 6.61 683,301 47,358 41,320 62,334 131.62 
Inedible hog grease?.... 2.73 3.08 1.18 1.25 124,789 9,171 8,181 11,861 129.33 
Sheep edible fat!...... 1.71 1.54 2.08 2.01 548 2,055 1,853 2,152 104.72 
Sheep edible offal...... 1.96 1.97 2.39 2.58 33,845 2,627 2,572 2,753 104.80 


1Unrendered. 


2?Rendered. 
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DOMESTIC FATS IN MARGARINE. 

Manufacture of oleomargarine strict- 
ly from ingredients grown within the 
continental United States, and estab- 
lishment of a uniform price relationship 
between oleomargarine and butter, are 
proposed in a marketing agreement 
offered by the Institute of Margarine 
Manufacturers for consideration at a 
hearing by the Agricultural Adjustment 
Administration. 

Proponents of the proposed agree- 
ment assert that they desire to put the 
oleomargarine industry back on a 
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MARGARINE MATERIALS USED. 


Oleomargarine produced and mate- 
rials used in manufacture during Au- 
gust, 1933, with comparisons: 

In ents of Aug., 1933. Aug., 1932. 
neolored Margarine: Lbs. Lbs. 

Butter 

Cocoanut oil 


Derivative of glycerine 
Lecithin 

Milk 

Neutral lard 

Oleo oil 


Oleo stock 
Palm oil 


domestic basis, and to thus enlarge the g, 


domestic market for food fats and oils 
produced by American farms and 
ranches. They state the use of foreign 
fats and oils amounts to 135 million 

ounds annually, which has eliminated 
beef and pork fat, cottonseed oil and 
peanut oil from the margarine market. 

With this in view, the proposed agree- 
ment states that “on and after January 
1, 1934, the manufacturers agree they 
will use no fat or oil ingredient in 
manufacture of oleomargarine except 
that produced from animals and vege- 
tables raised within the borders of the 
continental United States.” It would 
be effective upon full signature by all 
manufacturers—or by a license by the 
Secretary of Agriculture. 


Another declaration is that “the min- 
imum price of all oleomargarine sold 
from and after the date hereof shall 
not be less than 50 per cent of the aver- 
age weekly quoted price per pound of 
Chicago butter standards of the preced- 
ing week as reported by the Chicago 
Mercantile Exchange.” This was added 
to maintain a uniform relation between 
the butter price and the current price 
asked for butter substitutes. 


Provision is also made in the agree- 
ment for setting up an Oleomargarine 
Council which shall be the governing 
body of the industry. Under the super- 
vision of the Secretary of Agriculture 
it is empowered to promulgate rules 
and regulations, practices and policies 
necessary to carry out the provisions 
of the agreement and the law and to 
eliminate unfair trade practices. The 
Council will consist of not to exceed 
seven members, elected by the industry. 
Each member must be an executive or 
partner in a firm or corporation and 
not more than one member of a given 
firm can serve on the Council at the 
same time. 

Every manufacturer of oleomargarine 
in the United States has the right to 
become a party to the agreement but 
in case all manufacturers do not the 
Secretary of Agriculture is requested 
to license every manufacturer, making 
each subject to the terms, conditions 
and provisions of the marketing agree- 
ment. 

As yet no date has been set for the 
hearing on the agreement. 


he 


COTTONSEED PRODUCTS EXPORTS 
Cottonseed cake exported from the 
United States during August totaled 
956 tons valued at $18,627. Cottonseed 
meal exports totaled 1,036 tons valued 
at $30,787. 
— 


HULL OIL MARKETS. 


Hull, England, Oct. 4, 1933.—(By 
Cable.)—Refined cottonseed oil, 19s 3d; 
Egyptian crude cottonseed oil, 17s. 





Ingredients of 
Colored Margarine: 

Cocoanut oil 

Col 


or 

Cottonseed oil 
Derivative of glycerine 
Milk 

Neutral lard 

Oleo oil 

Oleo stearine .... 
Oleo stock 

Palm oil 

ani oil 





Total ingredients for col- 
ored and uncolored 23,230,018 18,076,461 


— 


U. S. WILL BUY COTTON SEED. 


Cotton seed and its products will be 
purchased by the government in large 
quantities and distributed through un- 
employment relief agencies under a 
plan announced by President Roosevelt 
recently. The plan is similar to that 
which’ was used to slaughter pigs and 
piggy sows and distribute the meat. 
It has the dual objectives of removing 
surpluses of farm products and pro- 
viding food for the unemployed. Other 
products which may be included in the 
program are beef, dairy and poultry 
products. It is planned to purchase, 
process and distribute the products 
— disturbing regular trade chan- 
nels. 


— 


AUG. MARGARINE PRODUCTION. 


Margarine production in August, 
1933, showed an increase of 29.12 per 
cent over the production of the same 
month a year earlier according to fig- 
ures reported by margarine manufac- 
turers to the Bureau of Internal Rev- 
enue, as follows: 

Aug., 1933, Aug., 1932, 
Ibs. Ibs. 

Uncolored margarine 
Colored margarine 


Total uction 

Uncolored margarine, - 
drawn, tax id 

Colored —— with- 


15,678,807 
56 336,734 


16,015,541 
15,437,038 
38,958 





20,858,501 
20,072,875 


VEGETABLE OIL EXPORTS. 


Exports and value of vegetable oils 
from the United States during August 
are reported by the U. S. Department 
of Commerce as follows: 

Value. 


$22,243 
2,164 
76,290 


Cottonseed oil, refined 

Corn oil 

Cocoanut oil, 

Cottonseed oil, crude 11,452 1,062 

Vegetable soap stock 1,948,160 56,437 
In addition to the above there were 

shipped to insular possessions 113,249 

lbs. of refined cottonseed oil, 41,470 Ibs. 

of = oil, 3,079 Ibs. of inedible cocoa- 

nut oil. 
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SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Oct. 4, 1933.—New 
Orleans cotton oil futures are at prac- 
tically the same level as prevailed a 
week ago, with hedging light. Crude 
is steady at 3%c lb. for Texas and 3%c 
Ib. for Valley. Bleachable is dull at 
4%4c lb. loose New Orleans. Demand is 
light. Mills are offering products spar- 
ingly, as values are below a parity with 
seed costs. 


Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Oct. 5, 1933.—Crude 
cottonseed oil, 3%c lb.; forty-one per 
cent protein cottonseed meal, $16.00; 
loose cottonseed hulls, $4.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Oct. 5, 1933. — Prime 
cottonseed oil, 3%c lb.; forty-three per 
cent meal, $16.25; hulls, $5.00. 

—_ 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Oct. 5, 1933. 

Cottonseed meal market was dull. 
Opening somewhat lower, prices firmed 
up on the second call, only to lose this 
advance near the close. Small quan- 
tities of October were transferred into 
February at a premium of $3.00. Sub- 
sequently October sold at $16.50, with 
sales of March at $20.25, at which price 
additional lots were offered at the close. 
Deliveries of 300 tons passed into 
strong hands, a total of 900 tons de- 
livered this month. While there was no 
undue pressure on the market, buying 
interest was only nominal. Cash trade 
is reported very poor, and mill offer- 
ings continue on a limited scale. The 
close was dull, with price changes ir- 
regular and ranging from 35c lower 
to 50c higher. 


Little change was registered in the 
cotton seed market. Trading was at a 
standstill. The close was quiet at un- 
changed to 25c lower. 


a 


FAT MARKETS IN FRANCE. 


(Special Report to The National Provisioner from 
Emmanuel Welfling and A. Bloch.) 


Paris, Sept. 21, 1933. 
Business in lard continued quiet this 
month. There are still resellers of 
American prime western steam lard and 
no buyers. ' 


European choicest edible grades of 
cotton oil are quoted at parity of 210 
francs per 100 kilos, in barrels, c.if. 
French ports. 

Paris official quotations in French 
technical tallow declined this month 
from 155 francs to 150 francs per 100 


kilos. 
a Tones 


AUGUST MARGARINE EXPORTS. 

Margarine exports for August, 1933, 
totaled only 14,611 Ibs. compared with 
27,097 lbs. in the same month a year 
ago. For the period January-August, 
inclusive, the exports totaled 182,601 lbs. 
compared with 368,408 lbs. in the like 
period of 1932. 
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Vegetable Oil Markets 





Trade Fair—Market Easier—Outside 
Factors Still Dominating—Seed Move- 
ment Freer—Cash Trade Routine— 
Crude Steady—Cotton Crop Report 
Awaited. 


Operations in cotton oil futures the 
past week were on a fair scale, but in- 
dividual trading counted for little. 
Prices averaged somewhat easier dur- 
ing the week, the market again taking 
its cue mainly from the outside trend. 
Routine conditions had little effect al- 
though a great many were anticipating 
a larger cotton crop estimate. Cash 
trade remained of a routine character. 


Crude markets were steady, although 
reports indicated that new seed was 
moving a little more freely. There 
was some selling and liquidation due to 
disappointment over the fact that the 
President failed to speak of his cur- 
rency policy at the Legion convention 
in Chicago. It was quite apparent dur- 
ing the week that those long on the 
market had pretty well cleaned out the 
past two weeks or so. 

Commission house trade was mixed. 
There was some switching from the 
nearby to later positions, with interests 
with cotton house connections active in 
the spreading operations. The local 
element pressed the market when 
stocks, cotton, grains and lard displayed 
a sagging tendency, but the ring ele- 
ment ran to cover quickly when outside 
markets displayed any steadiness or a 
rallying tendency. Moderate hedge 
pressure was apparent on the late 
months, but this did not reach impor- 
tant proportions. Some professed to 
see evidence during the week of hedg- 
ing against seed purchases. 


Seed Moving Less Freely. 


Weather in the South was satisfac- 
tory in the main, although there were 
showers at times, which further de- 
layed picking and the movement. At 
the same time, there were indications 
of a commencement of a holding move- 
ment in the South, apparently the re- 
sult of the government cotton plan, to 
advance growers 10c lb. The latter 
served to create bullish sentiment in 
some circles, the point being stressed 
that should the farmer hold his cotton, 
owing to the fact that 10c lb. could be 
secured from the government, he would 
also be likely to hold his seed for better 
levels, the advance of 10c per pound, 
placing the grower in a better financial 
position to withhold seed. 

The government’s idea, it was inti- 
mated, was to bring about a marketing 
season throughout the twelve months 
of the year, rather than having the 
grower attempt to market the great 
bulk of the crop within a few months, 
as heretofore. At the same time, the 
plan was designed to bring about 
acreage reduction on the next crop. 
While the complete details of the plan 
have not been fully ironed out as yet, 
those in close touch with the situation 
at Washington were of the opinion that 
it would ultimately prove constructive 
as far as values are concerned. 


The lard market backed and filled 
over a rather liberal range. Selling 
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and liquidation were experienced on a 
slump in hogs to around a $5.00 top, 
together with the sympathetic influ- 
ence of heaviness in grains. However, 
hog market ultimately rallied to a $5.45 
top at Chicago. ‘This fact and a re- 
covery in the outside markets, served 
to bring about renewed speculative ab- 
sorption in oil. The steadier tone 
around the middle of the week was 
partly traceable to a belief that the 
President would mention his monetary 
policy in a speech before the convention 
of the Catholic Charities, also to ru- 
mors that gold price would be increased 
to around $40.00 per ounce. 


Crude Markets Steady. 


The crude markets covered rather 
narrow limits and were fairly steady. 
Southeast and Valley were quoted at 
3%c; Texas, 3%4c. 

Chicago lard stocks decreased 15,918,- 
000 Ibs. during September, totaling 111,- 
529,000 lIbs., against 36,009,000 Ibs. a 
year ago. 

Five private cotton crop estimates 
have been issued thus far. ese range 
from 11,700,000 bales to 12,909,000 
bales. The wide spread in ideas caused 
some uncertainty after the trade had 
been practically set upon a larger re- 
port than a month ago. 

COCOANUT OIL—Market was dull 
and featureless throughout the week 
and an uninteresting affair. The tone 
was barely steady, although offerings 
were not pressed. Consumers, how- 
ever, appeared to be looking on. At 
New York, tanks were quoted at 3%c 
nominal. At the Pacific Coast, tanks 
were quoted at 2%c. 

CORN OIL—Demand during the 
week was slow, and the market dis- 
played little change. Tanks were 
quoted at 4%4c, Chicago. 

SOYA BEAN OIL—There was no ac- 
tivity in this quarter. This made for 
nominal conditions, with prices quoted 
6@6%c mills. 

PALM OIL—Lack of consumer in- 
terest created a situation where cabled 
offerings from abroad were few and far 
between. Strength in exchange rates, 
aided by steadiness in competing quar- 
ters, made for a firm situation at New 
York. At New York, spot Nigre was 
quoted 3% @4c; shipment Nigre, 34%4@ 
33%%c; 12% per cent acid, 3.30@3.35c; 
20 per cent softs, 31%4c; Sumatra oil, 
3% @3.40e. 

PALM KERNEL OIL—Nominal. 


OLIVE OIL FOOTS—With exchange 
rates firm and foreign offerings not 
pressing, a very quiet but steady mar- 
ket prevailed at New York. Spot foots 
= quoted at 64%@6%c; shipment, 

c. 


‘ . eens OIL—Market nom- 
inal. 
SESAME OIL—Market nominal. 


PEANUT OlIL—Interest was re- 


ported limited, and the market was 
quoted nominally at 3% @4%c. 
COTTONSEED OIL—Trade was 
quiet at New York, but store stocks are 
light and prices continue to follow fu- 
Crude markets were quiet but 


tures. 





steady. 


Texas, 3%c. 








Southeast and Valley, 3%c; 


Market transactions at New York: 


Friday, September 29, 1933.. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 
eer or 455 a Bia 
aR ey Mee a 455 a 475 
Ls inte tajeldnvatrae oxi 471 a 476 
Dec 7 487 479 477 a 483 
AS ais 3 494 488 484 a 490 
PE.) X24.) > 0-0 teen aoa 485 a 505 
er 2 505 504 504 a 508 
SL ka'n's: bn, Wincor eee 507 a 520 
May 6 516 516 516 a 523 


Sales, including switches, 18 
tracts. Southeast crude, 3%c bid. 


Saturday, September 30, 1933. 


a aa 450 a 
WS hades tes) SOc54 een 450 a 
MNS GSAS ae 2 ee 465 a 
M.. Sean. cadacbedes eae 475 a 
p Ne 2 481 480 482 a 
BME S aise - abcde. Rn eee a 
MAS... 4 507 500 507:sa 
PO TRE ree Pres 2 507 a 
WOO ees di wees, Sycereces 517 a 


con- 


520 
522 


Sales, including switches, 6 contracts. 


Southeast crude, 3%c bid. 
Monday, October 2, 1933. 


We askc ccs sence ae 450 a 
PEGS EAN EL er eatraget so 455 a 
i aie . “wictre: Jed oie eae 465 a 
Scie ces anew 478 a 
5 ae 4 492 490 490 a 
BS Seale. lke awe Pee 485 a 
J ee 5 512 510 506 a 
April 2 527 527 5l5ba 
May 24 526 520 520a 


Sales, including switches, 55 
tracts. Southeast crude, 3c bid. 


Tuesday, October 3, 1933. 


MN arising y-cie Casasea erate 450 a 
a ee eee 450 a 
NE Se ox ev ode eoeey eae 466 a 
Dec 8 485 478 479 a 
MR Gare ns 5 492 492 485 a 
Me Rio hee eee geek 487 a 
BN ona s. wee maaeeeas 506 a 
MS ho 5's dog: ea eae 510 a 
May 8 5382 520 520a 


Sales, including switches, 31 
tracts. 


Wednesday, October 4, 1933. 


Bid 
475 
485 
485 

"500 
511 
525 
529 

con- 


con- 


Southeast crude, 3%c nominal. 


ES cwlie!- doit wee shied 455 a Bid 
Es. \Gisstre be Soswere' “os pal tec 455 a 475 
DUONG. 5a:o'o<: “Gaston seg ee 471 a 485 
Dec 11 483 485 485 a 490 
GG on ca 4 495 492 490 a 493 
I rere eee 490 a 505 
J eS 38 5615 512 51la 516 
ITIL oe: sich .0n.g-ci- fetes tai 512 a 525 
May .... 20 580 527 525 a 6530 

Sales, including switches, 38 con- 
tracts. Southeast crude, 3%c¢ nominal. 

Thursday, October 5, 1933. 

SA emer 450 a .... 
Wi iasecs add ove dene 450 a 475 
TGS ..k Gas San? See eae 480 a 484 
Seka. Snes 497 486 486a.... 
BR Sees. See 515 510 504 a 611 
WE sks” wane 528 520 520a.... 








See page 34 for later markets. 
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Week’s Closing Markets | 








FRIDAY’S CLOSINGS 


Provisions. 


Hog products were heavy the latter 
part of the week on weakness in grains, 
scattered hedge selling liquidation and 
irregular hogs. Locals are awaiting 
developments. Hog price top was $5.40. 


Cottonseed Oil. 


Cotton oil was moderately active and 
easier with outside trend. Hedge pres- 
sure was light and speculative buying 
small. There was some liquidation. 
Crude was steady; Southeast 3%c lb. 
sale; Valley and Texas, 3%c Ib. sale 
cash demand was small. 

Closing quotations on_ bleachable 
prime summer at New York, October 6: 

Spot, $4.50b; Oct., $4.50@4.75; Nov., 
$4.62@4.70; Dec., $4.69@4.75; Jan., 
$4.76@4.84; Feb., $4.78@4.90; Mar., 
$4.98@5.03; Apr., $5.00@5.15; May, 
$5.11@5.15. 

Tallow. 

Tallow, extra, 356c f.o.b. 

Stearine. 
Stearine, 54% @5%c. 
Friday’s Lard Markets. 

New York, Oct. 6, 1933.—Lard prime 
western, $5.90@6.00; middle western, 
$5.70@5.80; city, 5%@5%4c; refined 
Continent, 6% @6%4c; South American, 
65% @6%c; Brazil kegs, 6%@7c; com- 
pound, car lots, 7%c. 

— 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, Oct. 6, 1933.—General 
market dull and weak. Demand for 
hams and lard is dull. Sales on picnics 
at a standstill. 

Friday’s prices were as follows: 
Hams, American cut, 67s; hams, long 
cut, 78s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 68; Wiltshires, 
unquoted; Cumberlands, unquoted; spot 
lard, 36s 6d; Oct., 32s 9d; Nov., 33s 9d; 
Jan., 34s 9d. 


— 
LIVERPOOL PROVISION STOCKS. 


On hand October 1, 1933, with com- 
parisons, estimated by Liverpool Trade 


Association: 
Oct. 1, Sept. 1, 
1983.’ 1083. 


Bacon, 
Hams, Ibs. 
Shoulders, 
Butter, cwt. 
eese, cwt. 
Lard, steam, 
Lard, refined, 


tierces.. 


tons... 3,659 


oe 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Oct. 6, 1933, 
show exports from that country were 
as follows: To the United Kingdom, 
38,506 quarters; to the Continent, 5,720. 
Exports the previous week were: To 
ew 144,941 quarters, to Continent, 

149. 


MEAT AND LARD STOCKS. 


Stocks of meat in storage at the end 
of September showed a decline of 14 
= cent from those of a month earlier, 
ut an increase of about 16 per cent 
from the stocks on hand October 1, 
1932. Lard stocks declined 13 per cent 
during the month but are still almost 
two and one-half times those on hand 
a year ago. 

Pickled meats showed the greatest 
decline, regular hams, bellies and pic- 
nics all showing considerable decrease. 
The bulk of this product was worked 
out through smokehouse channels at 
very moderate prices. Dry salt meat 
stocks also showed considerable im- 
provement. 


Marketing of live hogs during the 
period of the emergency slaughter of 
pigs and sows showed considerable de- 
cline and it was shortage in raw ma- 
terials rather than increased consump- 
tion that accounted in large measure 
for the decline in storage stocks. 


While total disappearance of meat 
during the month was considerably 
larger than in the same month a year 
ago, the decrease made this year was 
exceeded for the month seven times in 
the past twelve years. 


Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on Sept. 30, 
1933, with comparisons as especially 
compiled by THE NATIONAL PROVISIONER, 
are as follows: 

Sept. 30, 
1933. 


Aug. 31, Sept.30, 
1933. 1932. 


Total 
8. P. meats. ..183,815,852 213,196,249 160,681,042 


Total 
D. S. meats... 68,650,954 79,004,359 46,982,871 


Total all meats.263,224,422 306,662,168 220,098,597 
P. 8. lard 6,306,993 128,996,199 35,118,175 
Other lard .... 18,040,865 24,998,234 15,687,025 
Total lard 134,347,858 153,994,433 50,805,200 


&. P. 
38,930,617 44,523,912 31,936,584 


69,249,258 70,995,503 70,750,131 
+++ 51,825,083 62,179,240 42,067,923 
+++ 23,615,311 35,345,054 

vellies.... 55,502,923 65,.220.209 

fat backs. 9,198,485 12,030,020 


a a 
LIVERPOOL PROVISION MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom during the week ended 
September 21 totaled 68,433 bales com- 
pared with 68,883 bales the previous 
week and 88,256 bales at the same time 
a year ago. Prices of first quality 
product at Liverpool for the week ended 
September 21, with comparisons, are 
quoted as follows: 


ams 
| 2 

P. 
8. 
8. 


8. 
8. 
D. 
D. 


Sept.21, Sept.14, Sept.20, 

1933. 1933. 1932. 
Nom. 
$18.21 
16.10 


15.28 
7.47 


American green bellies....Nom 
Danish green sides $18.97 
Canadian green sides .... 16.41 
American short cut green 


$ 9.06 
$10.68 
9.44 


11.23 
7.51 


fe. - 
NEW YORK LIVESTOCK. 


Receipts of livestock at New 
markets for week ended Sept. 30, 
are reported as follows: 

Cattle. Calves. 


9,362 
924 
2,657 


12,943 
14,825 
16,305 


York 
1933, 


Hogs. 
5,684 


Sheep. 
39,189 
--. 10,626 
16,284 8,282 


21,968 58.097 
17.719 58.248 
191246 79,637 


Jersey City 
Central Union 
New York 


Previous week 
Two weeks ago 
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CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
—_ price summary, week ended Sept. 


BUTCHER STEERS. 


Same 
week, 
1932. 
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TANNERS’ COUNCIL MEETING. 


Annual meeting of the Tanners’ 
Council of America was held at the 
Waldorf Astoria hotel, New York City, 
on October 4 and 5. In line with the 
code for the leather industry signed by 
President Roosevelt as of September 7, 
one of the main subjects of discussion 
was the formulation of a uniform sales 
contract the various phases of which 
will be worked out and presented to a 
committee on trade practice at an early 
future date. 

Election of directors and officers for 
the ensuing year resulted as follows: 
Chairman of the board, Louis J. Robert- 
son, Bayer Robertson Bros. Corpora- 
tion, New York; vice chairman, Percival 
E. Foerderer, Robert H. Foerderer, 
Inc., Philadelphia; treasurer, C. Q. 
Adams, Bristol Patent Leather Co., 
Boston, and secretary, J. L. Nelson. 

—- > -—_ 

CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended September 30, 1933, were 
3,792,000 lbs.; previous week, 4,242,000 
Ibs.; same week last year, 3,869,000 lbs.; 
from January 1 to September 30 this 
year, 171,502,000 lbs.; same period a 
year ago, 142,651,000 Ibs. 

Shipments of hides from Chicago for 
the week ended September 30, 1933, 
were 3,860,000 lIbs.; previous week, 
5,130,000 lbs.; same week last year, 
5,069,000 Ibs.; from January 1 to Sep- 
tember 30 this year, 198,489,000 lbs.; 
same period a year ago, 178,796,000 Ibs. 

<a 
WEEKLY HIDE IMPORTS. 

Imports of cattle hides at leading 
U. S. ports, week ended Sept. 30, 1933: 

Week ending New York. Boston. Phila. 

2,338 


173,872 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 


PACKER HIDES—Market very ac- 
tive mid-week at another cent and one- 
half decline, the total movement ac- 
counting for around 400,000 hides, 
mostly Aug.-Sept. take-off, but with a 
scattering of July and some earlier 
hides. 


There were some bids reported early 


in the week at a cent down, but for only 
small lots of hides. With the contin- 
ued easy feeling in all other commodity 
markets, one packer finally accepted 
bids at the full decline for about 150,000 
hides, and is credited with booking 
35,000 more to private tanning account. 
Other packers followed next morning 
in a broad way; one packer sold 100,000 
and booked around 65,000; a third pack- 
er sold 15,000, and a fourth packer 
about 30,000, with the full total around 
400,000 hides removed from the mar- 
ket. A number of buyers were re- 
ported in the market at these levels. 


While a full clean-up of stocks has 
not been reported in all directions, 
packers’ holdings have been lightened 
very materially and there appears to be 
no pressure on the part of packers at 
present to move the few remaining 
choice summer quality hides still held. 
Tanners’ stocks had been depleted by 
the free movement of leather during the 
usually quiet summer months, and kill- 
ers are hopeful that the speeding up 
of tannery operations will result in a 
changed sentiment toward raw stocks. 

Native steers sold at 10%4c, and ex- 
treme light native steers 9%4c. 

Butt branded steers sold at 10%c, 
and Colorados 10c. Heavy Texas steers 
brought 10%4c, light Texas steers 914c, 
and extreme light Texas steers 9c. 

Heavy native cows sold at 9c for 
hides dating May to date. Light native 
cows were moved at 9%4c, and branded 
cows at 9c. 


One packer sold 1,600 Aug.-Sept. na- 
tive bulls at 7c; branded bulls around 
6%c, nom. 

SMALL PACKER HIDES — Local 
small packer market dull and quiet and 
quoted around 9%c asked for native 
all-weights and 9c for branded; buyers’ 
ideas lower, around a half-cent less in 
a nominal way, and around 8%c for 
outside small packer natives. A St. 
Paul killer sold 7,000 Aug. hides early 
at 9%c for native all-weights and 8%c 
cr noended. St. Paul native bulls sold 
at 7c. 

Local small packer association sold 
700 native steers at 10%4c, 1,000 ex- 
treme light native steers 944c, 700 
Colorados 10c, 700 heavy native cows 
9c, 2,000 light native cows 9%4c, and 
2,000 branded cows 9c, Sept.-Oct. take- 
off; also car native bulls at 7c. 

In Pacific Coast market, 55,000 most- 
ly Sept. hides sold late this week at 
Te, flat, for steers and cows, f.o.b. 
shipping points. 

FOREIGN WET SALTED HIDES— 
In South American market, about 
20,000 Argentine hides sold late this 
Week at $23.50 gold, equal to 10%4c, 
cif. New York, or %c decline; 4,000 
Uruguay hides sold late last week to 
Europe equal to 10yxc. 





COUNTRY HIDES—Trading has 
been very light in country hides and 
quotations are for the most part nom- 
inal; demand is light but offerings are 
also very light at this season. Quota- 
tions on trimmed basis are generall 
around 7%%c, selected, delivered, for all- 
weights; heavy steers and cows, 57-lb. 
up, around 7c; buff weights, 43- to 57- 
lb., 8@8%c; extremes, 23- to 43-lb., 9 
9%c; bulls around 5@5%4c, flat; all- 
weight branded about 6c, flat, less Chi- 
cago freight. 


CALFSKINS — Most packers are 
cleaned up to first of September on 
calfskins, except for one packer’s Aug. 
light weights. A car Milwaukee all- 
weights sold late this week at 16c. Last 
prior trading was at 21c for Aug. north- 
ern heavies, 19c for Aug. River point 
heavies, 17c for July lights, and 17%c 
for July Milwaukee all-weights. 


Last trading in Chicago city calf- 
skins, previous week, was 8/10-lb. at 
14c, and 10/15-lb. at 17c; some 8/10-lb. 
reported offered at 14c, with buyers’ 
ideas lower; inquiries late this week 
for 10/15-lb. and intimated 17c would 
be paid but none available. Outside 
cities, 8/15-lb., quoted 15@15%4c; mixed 
cities and countries 1344@14c; straight 
countries about 12c. Chicago city light 
calf and deacons 95c@$1.05 nom. 


KIPSKINS—AlIl packers except one 
appear to be fairly well sold up on kip- 
skins to first of October. Market quiet, 
with last trading previous week basis 
15¢c for northern natives, and 14c for 
northern over-weights, southerns a cent 
less. Branded kips last sold at 11%c. 

Chicago city kipskins quoted nom- 
inally at 14c, last trading price. Out- 
side cities 13@13%c, nom.; mixed cities 
and countries about 12c; straight coun- 
tries 10% @11c. 

Packer regular slunks sold at 70c 
and 72%c; hairless quoted 40@50c last 
paid. 

HORSEHIDES — Market about un- 
changed, with occasional sales reported. 
Best city renderers quoted $3.50@3.75 


at Chicago; mixed city and country lots 
$3.00@8.50. 


SHEEPSKINS — Dry pelts quoted N 


14% @15%c for full wools, 1%-in. and 
up, 10c for short wools %@1%-in., and 
pieces or torn skins 7c; wool market 
continues very strong. Receipts of 
shearlings lighter and running mostly 
to No. 2’s and clips; most No. 1’s com- 
ing in being pulled at present. There 
appears to be sufficient demand to hold 
the market steady; one packer sold a 
car at 80c for No. 1’s, 65c for No. 2’s, 
and 50c for clips, steady prices; couple 


cars sold in another direction at 60c K 


for No. 2’s and 45c for clips. Pickled 
skins have been fairly active at steady 
prices, $5.8714 per doz. straight run of 
packer lamb at Chicago, and most pack- 


ers about cleaned up to end of Sept. Buit 
Packer wool lambs last sold at $2.00 p 


per cwt. live lamb at Chicago, and $2.10 
per cwt. at New York. Outside small 
packer lambs quoted $1.00@1.10, each. 


New York. 

PACKER HIDES—There was trad- 
ing in the New York packer market 
to the extent of about 25,000 June for- 
ward branded steers, at 10%c for butt 





35 


brands and 10c for Colorados, with some 
Junes discounted slightly. Most pack- 
ers except probably one now about 
cleaned up to end of Sept. 

CALFSKINS—Some trading reported 
early this week at steady prices; a car 
5-7’s sold at $1.27% for collectors’, with 
last packer sale $1.40; four cars of 
packer heavies sold at $1.85 for 7-9’s 
and $2.55 for 9-12’s, with last collec- 
tors’ sales 10c less. However, an easier 
feeling since reported in thig market, 
although stocks are light. 


—@—— 
N. Y. HIDE FUTURE PRICES. 


Saturday, Sept. 30, 19883—Close: Dec. 
10.60 sale; Mar. 10.85b; June 11.00@ 
11.15; Sept. 11.25n; sales 4 lots. Clos- 
ing 5 points lower to 10 higher. 

Monday, Oct. 2, 193883—Close: Dec. 
10.40 sale; Mar. 10.70 sale; June 10.95 
@11.10; Sept. 11.20n; sales 7 lots. Clos- 
ing 5@20 lower. 

Tuesday, Oct. 3, 1933—Close: Dec. 
10.10@10.20; Mar. 10.40@10.50; June 
10.70@10.76; Sept. 10.95b; sales 8 lots. 
Closing 25@30 points lower. 

Wednesday, Oct. 4, 1933—Close: 
Dec. 10.35b; Mar. 10.70 sale; June 11.00 
@11.10; Sept. 11.30b; sales 32 lots. 
Closing 25@35 points higher. 

Thursday, Oct. 5, 19383—Close: Dec. 
9.70@9.80; Mar. 10.15 sale; June 10.35 
@10.45; Sept. 10.70@10.85; sales 36 
lots. Closing 55@65 points lower. 

Friday, October 6, 1938—Close: Dec. 
$9.50@9.60; Mar. $9.95@10.00; June 
$10.19 sale; Sept. $10.45n; sales 33 lots. 
Closing 16 to 25 points lower. 


pane Le 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Oct. 6, 1933, with com- 
parisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Oct. 6. week. 1932. 
Spr. nat. 

MO. csegs 10%@lin 12 124%n on 
Hvy. nat. strs. 10% 12 8Yax 
Hvy. Tex. strs. 10% 12 Sax 
Hvy. butt brnd’d 

..  cness ei” 12 ¢ 8ax 
Hvy. Col. strs. 10 p11% TiYyax 
Px-light Tex. 

CE. seve 9 10% 7TYax 
Brnd’d cows. 9 10% Tax 
Hvy. nat. cows 9 lin Tax 
Lt. nat. cows 9% 11 Sax 

at. bulls .. Sax 5%4@ 5% 
Brand’d bulls 64n 7 @ 7%n 5n 
Calfskins ...16 20n 17 @21 94%@11% 
Kips, nat.... 15 15 10 
Kips, ov-wt.. 14 14 0 9n 
Kips, brnd’d. 114% 11%@12% 7 8n 
Slunks, reg..70 75 90 1.00 424%@50 
Slunks, hris..40 50 50n 30 35 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 9 9i4n 10n 4 7T44n 
Branded .... 84%@ 9n 9%n 6%@ Tn 
Nat. bulls ... 7 8n 5% 
Brnd’d bulls. 614n in 4%n 
Calfskins ...14 @1li7n 14 17 8%@ 9n 
eee 14n 14 844n 
Slunks, reg..65 @7in 80 90n 40 42% 
Slunks, hris.30 40n 35 40n. nm 


COUNTRY HIDES. 





Hvy. steers.. 7 8 
Hvy. cows... 7 8 
. as 8% 8%@ 9 
Extremes 9 si? 10 
MD. ouccees 5 6 
Calfskins 12 12 12% 
rr 10%@11 11 
Light calf... 50n 50 60n 
Deacons .... 50n 50 60n 
Slunks, reg.. 20n 20n 
Slunks, hris. 10n 10n 
Horsehides ..3.00@3.75 3.00@3.75 
SHEEPSKINS. 

DOR, TGS | wecnsesi™ » Seddo was: *' "enwidaee 
Sml. o- 

lam .---1.00@1.10 1.00@1.10 50 @55 
Pkr. shearigs. @80 ( 35 
Dry pelts ..14%@15% 14%@15% 7% 8 
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THE NATIONAL PROVISIONER 


Live Stock Markets 


CHICAGO 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Chicago, Oct. 5, 1933. 


CATTLE—Compared with close last 
week: Fed steers and yearlings, mostly 
25c lower. Trade was very uneven, 
however, and market was mostly weak 
to 25c lower; some sales of inbetween 
grade weighty steers and better grade 
long yearlings and light steers 25@35c 
lower. Fed steers predominated in run; 
medium weight and weighty offerings 
in excessive supply; shipper demand an 
uncertain quantity except on one day, 
Wednesday. Strictly choice 1,100- and 
1,250-lb. steers topped at $6.90; next 
highest price, $6.85, very little above 
$6.75; best heavy steers, $6.75, few 
above $6.25; light heifer and mixed 
yearlings, fully steady, heifers selling 
up to $6.40—very close to top steers 
and yearlings. ll lower grade light 
heifers were steady to 25c lower; heavy 
heifers. fully 25c down, instances more 
in sympathy with 25@50c downturn on 
cows. Bulls, 25c lower; vealers, 50c@ 
$1.00 lower. 

HOGS—Compared with last Friday: 
Market unevenly 25@60c_ higher; 
heavies up most; pigs and packing 
sows, largely 50c higher. Smallest re- 
ceipts in over a decade were the main 
bullish influence. Trade was under pres- 
sure after top reached $5.45 on Wednes- 
day; closing top, $5.25; late bulk bet- 
ter grade 140 to 240 lbs., $5.00@5.25; 
250 to 290 Ibs., $4.75@5.10; 300 to 400 
Ibs., $4.00@4.75; pigs, $4.00@5.00; 

acking sows, $3.35@4.00; smooth 
ightweights, to $4.15 and above; ex- 
treme weights, $3.35 down. 

SHEEP—Compared with close last 
week: Choice range lambs, strong to 
15c higher; others, mostly steady; 
sheep, weak. Increased numbers and a 
sluggish dressed trade were responsible 
for season’s lowest levels before mid- 
week. Keen competition was the prin- 
cipal factor behind the late rally. 
Week’s top range lambs, $7.40, paid at 
close for strictly choice Colorados un- 
sorted. Natives finished around $6.75 
@7.00; common to choice ewes, around 
—— only few this week at 


$2.75. 
a ae 


Watch the Wanted Page for bar- 
gains. 


Order Buyer of Live Stock 
L. if. 


MeMURRAY 


Formerly of McMurray-Johnston, Inc. 
Indianapolis, Indiana 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Kansas City, Kan., Oct. 5, 1933. 


CATTLE—Arrivals for the four-day 
period were close to 50,000, the largest 
of the year, most of which were grass- 
ers. Demand for all killing classes was 
rather limited, and values declined 25@ 
50c as compared with last week’s close. 
The minimum decline was registered on 
the better grades of fed heifers and 
mixed yearlings. Choice mixed year- 
lings brought $6.35 for the top, and 
best steer yearlings went at $6.25. Best 
weighty fed steers stopped at $5.75, 
while bulk of fed steers and yearlings 
cleared from $4.50@5.75. Good 1,500- 
lb. Texas cakefeds had to sell at $4.00. 
Straight grassers were most numerous 
at $2.50@3.75. Bulls are around 25c 
lower, and vealers ruled steady to 50c 
off, with selected lots at $6.00 at the 
close. 

HOGS—Limited receipts reflected a 
stronger feeling in the hog market, and 
values are unevenly 10@385c higher, 
with weights above 250 lbs. showing 
the most advance. The week’s top 
reached $5.10, a new high for the year 
and the highest since October, 1931. 
On the close, however, choice 170- to 
250-lb. weights sold from $4.80@4.95, 
while 260- to 350-lb. weights went at 
$4.35@4.80. Underweights were scarce, 
with $4.35@4.80 taking the bulk of the 
140- to 160-lb. arrivals. Packing sows 
are 15@25c over a week ago, with $3.00 
@3.75 taking most of the supply. 

SHEEP—tTrade in fat lambs was ex- 
tremely uneven. Range offerings had 
the call and are selling at 10@25c high- 
er rates, while native lambs are mostly 
25c lower. Choice range lambs scored 
$6.85 to shippers late in the week, and 
most of the supply cashed from $6.50@ 
6.75. Desirable natives ranged from 
$5.75@6.00, with the latter price the 
top. Mature sheep held about steady, 
ons fat ewes at $2.50; bulk, $2.00 


Ye 
OMAHA 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Oct. 5, 1933. 


CATTLE—With the exception of 
Monday, when prices of fed steers and 


































i. L. SPARKS 


Hogs = Sheep = Calves = Catile 


National Stock Yards, Ill—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
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Graybill & Stephenson 


Order Buyers of Hogs 
KANSAS CITY STOCK YARDS 
The Market of Quality 






Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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yearlings were stronger than Friday’s 
dull close, ter’’~ v of prices was weak 
to lower, wit: nt prices unevenly 
barely steady t wer for the week. 
Fed heifers he. out steady. Grass 
cows were under sharp price pressure, 
and a decline of about 25@40c was 
enforced. Bulls lost 10@15c, and veal- 
ers fully 50c. The week’s top price of 
$6.50 was paid for strictly choice long 
yearlings averaging 1,058 lbs. Medium 
weights earned $6.35, and weighty 
steers $6.25. Small lots of light heifers 
sold up to $6.00. 


HOGS—Compareu with last Satur- 
day, lights and butchers are 15@25c 
higher; heavy butchers and heavy sows, 
weak to 25c lower. Thursday’s top was 
$4.90, with the fo'lowing bulks: 160 
to 250 lbs., $4.50@4.85; 250 to 350 lbs., 
$3.75@4.50; 140 to 160 lbs., $4.00@4.65; 
sows, $2.75@3.85; tags, $22.50@3.00. 


SHEEP—Very 1 '¢ change is noted 
in comparing today s prices with those 
of last Friday on slaughter lambs. 
Yearlings are weak to 25c lower; ma- 
tured sheep, steady. Thursday’s bulk 
range lambs, $6.50@6.65; sorted native 
lambs, $6.50, fed clipped lambs, $5.50@ 
5.65; fed yearlings, up to $5.00; good 
and choice ewes, $1.75@2.50. 


——-- 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, IIl., Oct. 5, 1933. 

CATTLE—Virtually all cattle prices 
showed weak to lower trends p sso. 
the past week. Compared with the pre- 
vious Friday, best steers of 1,100 lbs. 
and less sold 25c lower; others, 50c 
lower; mixed yearlings and heifers, 25 
@50c lower; cow stuff, mostly 25c low- 
er; bulls, 15@25c lower; vealers, steady 
to 25c higher. Top 883-lb. yearling 
steers and 1,130-lb. matured steers 
scored $6.25, with majority of steer 
sales $4.50@6.00. Bulk of good and 
choice mixed yearlings and heifers 
went at $5.25@6.00, with top mixed 
yearlings $6.25. Medium fleshed de- 
scriptions went largely at $4.25@5.25. 
Top cows dropped to $3.50, and bulk of 
this class cleared at $2.15@2.75. Low 
cutters went mainly at $1.00@1.50. Sau- 
sage bulls closed the period at $2.60 
down, with top vealers $7.00. 

HOGS—Prices, stimulated by light 
receipts, advanced 25@385c from last 
Friday, all weights and classes sharing 
the upturns. Top Thursday was $5.35, 
with bulk of hogs $5.00@5.30; some 


Kansas City, Mo. 
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heavies down, to $4.60 ; packing sows, 
mainly $3.35@3.75, ae 


SHEEP—Fat le! .°* ouled steady to 
25c higher for thei hd, other sheep 
house classes holding steady. Better 
lambs sold Thursday to shippers and 
small killers at $6.50@6 60, with pack- 
ers buying the bulk .at $6.00@6.25; 
throwouts, $3.50@4.00; slaughter ewes, 
$2.00@2.75. 

———& —- 


SIOUX CITY 


(Reported by U. S. Sureau of Agricultural 
Economics, ) 
Sioux City, Ia., Oct. 5, 1933. 

CATTLE—Beef steers and yearlings 
declined 25c this week, with 25@40- 
losses noted for inbétween grades scal- 
ing above 1,050 lbs. Small lots of 
choice long yearl“:gs reached $6.40, 
medium weight be/+}ps stopped at $6.00, 
and bulk moved av $5.00@5.75. Best 
light heifers ruled firm, while other she 
stock suffered 25@50c reductions. Best 
heifers made $6.10, beef cows bulked at 
$2.00@2.75, and low cutters and cut- 
ters cashed freely at $1.25@2.00. Bulls 
showed a 25c set-back, and medium 
grades cashed late at $2.50 down. Not 
much change occurred for vealers and 
$6.00 was reached sparingly. 

HOGS—An irregular trend to prices 
featured local outlet for the light sup- 
ply offered. Meager receipts early in 
the week forced hog values upward on 
a par with the year’s high level. A lim- 
ited local slaughter demand on late ses- 
sions wiped out most of the advance, 
with closing quotations largely strong 
to 15¢ higher than last Friday. Thurs- 
day’s top held at $4.75, with bulk of 
160- to 240-lb. weights ranging $4.50@ 
4.75. Good and choice 240- to 280-Ib. 
butchers cleared at $4.25@4.50, with 
280 to 360 lbs. selling at $3.90@4.25. 
Light lights cashed at $4.00@4.50. 
Medium and light packing sows moved 
at $3.40@3.75, with heavies largely 
$3.00@3.40. 

SHEEP—Late effective buyer de- 
mand for moderate supplies of desirable 
slaughter lambs resulted in full re- 
covery of early 25c losses. Late bulk 
of desirable killers, mostly natives, 
cashed at $6.25@6.50; top, $6.50. Aged 
sheep varied little. Odd lots of choice 
fat ewes went to $2.75, and good year- 
lings commanded $4.50 down. Choice 
were quotable around $5.00. 

a 


ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Oct. 4, 1933. 


CATTLE—Trade in cattle was dull. 
Prices sagged and trade was sluggish 
on all classes. Better fed steers and 
yearlings sold at $5.00@6.00; compar- 
able heifers, $4.50@5.75. Grass fat 
steers sold mostly at $3.50 and down; 
common grass heifers, around $3.00 
and below; grassy beef cows, $1.75@ 
2.50, a few to $3.00 or better; low cut- 
ters and cutters, mostly $1.00@1.50; 
bulls, mainly $2.25 down; better veal- 
ers, $5.00@6.00, a few $6.50. 

HOGS—Important livestock trade de- 
velopments this week included a sub- 
stantial advance in hog prices that 
boosted quotations back to near the sea- 
son’s high point. Bulk of the better 
160 to 230 Ibs. sold Wednesday at $5.10; 
Most 230 to 250 lbs., $4.85@5.00; 250 
to 310 Ibs., $4.25@4.85; light lights, 
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$4.75@5.00; bulk pigs, $4.25; bulk pack- 
ing sows, $3.50@3.90. 
SHEEP—Generous receipts of lambs 
this week have been absorbed at steady 
rices, bulk native. ewes and wether 
ambs selling at $6.25; several loads to 
shippers, $6.50; common _ throwouts, 
around $4.00. Yearling wethers sold 
at $3.50@4.75; slaughter ewes, mostly 


$1.25@2.25. 
he 
CORN BELT DIRECT TRADING. 


(Reported by U. 8S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., Oct. 5, 1933. 


Very light receipts during the early 
part of the week influenced highest hog 
quotations of the year at 22 concentra- 
tion points and 7 packing plants in lowa 
and Minnesota. Sharply increased runs 
later dulled trading “0 f lowered prices. 
Current quotations are 30@35c higher 
than last week’s close. Good to choice 
160 to 240 lbs., $4.50@4.90; best 180 to 
220 lbs., mostly $4.70@4.90; 250 to 290 
lbs., mostly $4.15@4.60; occasional 
short haul big weights below $3.75; 
light and medium weight packing sows, 
$3.05@3.60; heavies, $2.80 down. 

Receipts of hogs unloaded daily at 
these 22 concentration points and 7 
packing plants for the week ended Oct. 
5, were as follows: 


This Last 

week. week. 
se Sf Sars ore 27,100 24,900 
ee errr 17,900 24,500 
Si of ee 22,400 35,600 
- 0 at ee ek 5,700 13,600 
OE SS ee 12.900 12,600 
ch: Me isinsec.00 + cea ewssese 30,000 19,600 


-——-G- —- 


ST. LOUIS HOGS IN SEPTEMBER. 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for September, 1933, with compari- 
sons, as reported by H. L. Sparks & Co.: 


Sept., ot. 

1933. 1932. 

Receipts, number ............ 543,720! 210,265 

Average weight, Ibs. ........ 212 199 
Top prices: 

DD Gadblav<eceecevasass $5.55 $4.60 

MEE. wesestvveceseeeetvee 4.35 4.15 

DEE. BOE: bh bic fechas encase 4.51 4.24 


1Includes approximately 331,720 pigs for govern- 
ment account. 

Quality of hogs is very good. Indi- 
cations are that there will be plenty 
of good hogs right along to take care 
of packers’ needs. Corn crop in this 
area is good. 


a 


LIVE CATTLE EXPORTS. 


Exports of live cattle from Canada to 
Great Britain during the first nine 
months of the year totaled 37,812 head, 
which was more than double the number 
exported during the same period of 
1932., 
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LIVESTOCK COST AND YIELD. 
Kinds of livestock slaughtered and 
yield in per cent and pounds for Au- 
gust, 1933, with comparisons: 
if By 
Av. live cost per 100 lbs.: 


- 
> 
Ba 


CES nie cccesocnsesscucd $5.39 $4.60 § 4.40 
CAVED  cvcesccevereocecoets 5.11 4. 4.93 
BERND cococccesccesvecceoe 4.25 4.28 8.08 
Sheep and lambs.......... 5.27 6.95 6.74 
Av. yield, per cent: 
SEE bic cs cvieavens 6owelee 54.82 55.29 55.02 
CE penccsdcccaveneddn’ 56.51 57.34 57.41 
EE: ate cnweetaigtosesentl 75.45 75.06 ° 75.18 
Sheep and lambs.......... 47.61 47.62 47.28 
Av. live weight, Ibs.: 
CRD 60: cvcnss oars ennen 935.15 932.55 937.35 
CD sp fostecesevencwade 187.82 182.47 190.84 
DEL. irnnb Hie eene none 240.29 241.93 242.69 
Sheep and lambs.......... 78.15 76.44 78.32 
Sources of supply, per cent: 
Cattle— 
Stockyards .....ccccccce 85.61 82.78 85.04 
GE hiv pkdeceweaaer enn 14.39 17.22 14.06 
Calves— 
Stockyards ..........++. 75.80 7343 176.28 
MEE <¢ticdcoesibevecntae 24.20 26.57 23.72 
Swine— 
ee 87 57.88 57.78 
EE occ cnccecacsceveve 38.13 42.12 42,22 
Sheep and lambs— 
BAeTRENES. ccccccvcevees 06 78.60 04 
GURGE ccccccccccvccsccce 17.04 21.40 19.96 
Classification, per cent: 
Cattle— 
BE c080.06s tp anieeseee 51.88 50 60.29 
Bulls and stags........ 4.43 5.22 4.07 
Cows and heifers........ 43.60 44.15 45.64 
Swine— 
SN iN pscdkienshsvdeseses 58.88 58.93 58.86 
DON “pedeaicedsc0eces 40.51 40.48 40.47 
Stags and boars........ 0.61 0.59 0.67 
Sheep and lambs— 
SOD wsose anos anoseseee 3.85 3.29 4.06 
Lambs and yearlings.... 96.15 96.71 95.04 
a 


RECEIPTS AT CHIEF CENTERS. 


Combined a at principal mar- 
kets, week ended Sept. 30, 1933: 



































At 20 markets: Cattle. Hogs. Sheep. 
Week ended Sept. 30..249,000 *1,242,000 453,000 
Previous week ........ 235,000 *1,498,000 438, 
SD Guesheveevestuseed 249,000 467,000 518, 
SE daa a» dclewea sant 258.000 549,000 621,000 
— a en 259,000 487,000 668. 
SD? oddéveedescencenee 9,000 589,000 560, 
TEE: 0. niedninsng Glenda 000 557,000 593,000 

Hogs at 11 markets: 

Week enol Gaps. BPs occiccccuccce2cctses 1,051,000 
PROVES WEEK cccccccssccccsecscoses ses 295,000 
BEE vecccce sevens bevescecineeees éoyanesul 387,000 
DEE. judonkdscvecaesnemewenebaaneseneeosl 486,000 
SE Onc pvesccescoseerssaeneeeseue baeuean 424,000 
BEE 6000000 esccccsd ss vevedearvenedupenned 500,000 
SEE ok csbecvevennensstencsesavet oui 469,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Sept. 30. .201,000 : 277,000 
Previous week ........ 190,000 1,113,000 273, 
ASE SRR EES CR: 197,000 319,000 343,000 
BE: csavesuxiéeewss soe 205, 404,000 425,000 
MEY asepthuaisnneaeoed 194,000 358,000 497,000 
Sl Sac cisbeicacvetane 258, 427,000 388, 
WHE ékecedecesignectce 256,000 391,000 426,000 

















“*Including 736,000 pigs 
week and 956,000 a week 


+e 


Careless work in hog scalding costs 
money. Read chapter 2 of “PorK PACK- 
se The National Provisioner’s latest 

ook. 


and piggy sows this 
ago. 





=) Detroit Mich. Cincinnati Ohio Da 
i = Indianapolis,Ind. LaFayette Ind. Louisville, Ky. 
Nashville Tenn. Sioux City,lowa Montgomery, Ala. 


COOPERATION 


” Livestock Buying 





2 5% 
CsA FAL TROE 


yton,Ohio Omaha,Neb 
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Pebrcssecsrird PURCHASES 


8 of livestock by 
eu or the week ending 
30, 19338, with com ns, 
NATIONAL PROVISIONER as follows: 


CHICAGO. 
Cattle. Hogs. 
Armour and Co. ......... 5,313 5,315 
See GE TM cccccceccece 4,992 2,088 
Morris & Co. .......+5. 3,189 
Wee GF Ge. cocsccconce 4,837 5,500 
Anglo-Amer. Prov. Co, 1,274 
H. Hammond Co. ... 2,606 1,304 
Libby, McNeill & Libby.. 558 ones 
SGTD ccccccccccesccce 2,323 14,847 
GD. eabensvecceceevess 5,782 30,753 


ckers at eae 
turday, Septem 
are reported to THE 


Sheep. 
6,164 
14,291 
8,415 
8,026 


8,868 
4,236 


Brennan Pkg. Co., 4,028 hogs; Inieocntent RA 


Co., 1,134 hogs; Boyd Lunham & Co., 
Hygrade Food Pr . Corp. ‘ 
Co., 3,343 — 

Total: 
45,000 sheep. 

Not including 4,617 cattle, 1, = calves, 
hogs and 15,883 sheep bought direct. 


KANSAS CITY. 











Cattle. Calves. Hogs. 
Armour and Co. .... 4,108 817 34,124 
Cudahy Pkg. Greece 3,629 1,074 30,780 
Weeeeee & Oe. .ccocs 2,837 1,127 eae 
 ¥ Bore 8,845 1,064 40,739 
Wilson & Co. ...... 3,565 704 37,008 
Independent Pkg. Co. .... ies 258 
Jos. Baum Pkg. Co. 305 13 pane 
See 7,059 1,010 9,622 
eee 25,348 5,809 152,621 
OMAHA. 
Cattle & 
calves. Hogs. 
Armour and Co. 5,987 25,059 
Cudahy Pkg. Co 5,085 26,877 
Dold Pkg. Co. 966 13,750 
Morris & Co 2,573 3,376 
Swift & Co 5,536 21,002 
GD od8-06. cvac ceed vees ‘ 18,445 





Eagle Pkg. Co. 
Co., 69 cattle; Grt. 
Omaha Pkg. Co., 


13 cattle; 
Omaha 












































nope: 
2,914 hogs; = P 


40,883 cattle, 5,386 calves, 72,388 hogs, 


45,620 


Sheep. 
1,642 
5,933 
1,887 
4, 
5,006 

"16 
5,759 
24,888 


Sheep. 
2,451 
684 
1,316 
3,954 


"Geo. Hoffman Pkg. 
Pkg. Co., 63 cattle; 


89 cattle; J. Roth & Sons, 

















cattle; So. Omaha Pkg. Co., 79 cattle; Lincoln 
Pkg. Co., 381 cattle; Nagle Pkg. Co., 18 cattle; 
Sinclair Pkg. Co., 65 cattle; Wilson & Co., 1,008 
cattle. 
Total: tga cattle and calves; 105,509 hogs; 
16,405 sheep. 
EAST ST. LOUIS. 

Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 3,300 1,778 4,686 3,376 
Swift & Co - 5,598 3,185 4,898 3,347 
Morris & Co. 1,176 583 nes oak 
Hunter Pkg. Co. 1,885 eos 8,217 170 
Heil Pkg. Co. eees cose «2,018 eee 
Krey Pkg. Co. seem uate 1,086 a 
Shippers 4,294 2,898 ar 570 355 
Others 2,602 287 11,620 880 

BOER. ancsdneawneas 18,855 8,731 49,005 8,128 
Not including 2,397 cattle, 2,447 calves, 25,350 
hogs and 1,546 sheep bought direct. 

ST. LOUIS. 

Cattle. Calves. Hogs. Sheep. 

+2 619 oees 
40 732 . 
nil 719 ° 
104 53 eons 

7 wens 75 
74 eens 320 ézes 
442 594 1,211 783 

56 152 24: 71 
723 774 3,260 926 

8ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 
eee Oe GR. cn ccnvds 2,926 565 42,007 ou 
Armour and Co. .... 3,157 544 29,747 6,282 
GERD. cicacevcceves 1,182 200 2,509 2; 056 

MOS kcesoctccess 7,265 1,309 74,263 17,476 
SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 

Gutete Pk ++. 3,901 208 10,168 3,816 
Armour an «oe. 3,516 211 10,012 3,656 
Swift & - ole ee.cguee 2,940 167 «5,374 s.578 
CD iscckecaurs 1,646 7 11,745 
GED vi descéesensa 196 10 21 
WOES « cscntascigts 12,289 603 37,320 9,048 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... ,654 449 9 24,295 464 
Wilson & Co. ...... 1,375 578 18,943 457 
GARD sevedccesccas 119 15 501 Gani 

BetaR cccccccccces 3,148 1,042 43,739 921 
Not including 93 cattle bought direct. 

8ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 
Armour and Co 3,801 3,177 12,146 11,802 
Cudahy Pkg. Co. .. 485 1,481 Seee vues 

GR sccoce - 5,831 4,938 17,721 11,016 
United Pkg. Co. 2,103 104 pase eee 
seececce evees 1,733 16 47,735 4,681 

WE seesnceseses 13,953 9,716 37,602 27,499 





THE NATIONAL PROVISIONER 

















DENVER. 
Cattle. Calves. Hogs. Sheep. 
Switt & Co......... 1,012 217 982 19,216 
Armour and Co..... 898 140 =2,281 =30,008 
Ges tdc de cwewed 1,224 259 «493,832 5,978 
My -.nteensdarea ~ 3,185 616 15,995 10,202 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudah Le Co. .. 969 496 3,081 806 
Dold Pkg. Co. ..... 515 2 2,222 35 
Wichita “D. 3: Co.. 14 eee ooes eee 
Dunn-Ostertag ...... 90 “éns esse eoce 
Fred W. Dold & a pus 86 woes 325 coos 
Suntlower Peis. Co... 70 nae 216 coe 
BOE . ociccacerecs 4 ‘1,744 ~~ 888 5,844 841 
eo wee including 74 cattle and 3,252 hogs bought 
rect. 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 2, 7 5,178 11,558 1,113 
Omaha Pkg. Co., Chi. ues cane 1,275 
The Layton Co...... wege eens 372 cose 
R. Gumz & Co....... 41 18 49 20 
Armour & Co., Mil.. 1,026 2,547 coe eeee 
N.Y.B.D.M.Co., N.Y. 40 sese vane ease 
SE sy uaweuscene 269 15 157 438 
GED sscbevsodeare 394 483 102 285 
TE. eeakeenenasa 4,369 8,241 14,621 3,131 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co, ...... 1,688 404 39,677 2,176 
Armour and Co. .... 806 109 = 7,327 37 
Hilgemier Bros. .... 10 cooe§«=68, RT 
Brown Bros. ...... 121 31 218 
Stumpf Bros. ...... Sees oees 137 
Meier Pkg. Co. .... 68 Soe 196 
Indiana ov. Co... Ht 11 223 
Schussler Pkg. Co... 33 cove 404 een 
Maass Hartman Co.. 43 3 von" 6 
Art Wabnitz ...... 61 cone 24 
SN Vee ceweaves 1,572 1,968 20,108 4,525 
GEE cescbectcncce 920 141 333 269 
a ae . 5, 364 ~ 2,728 69,640 7,037 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S W. Gall’s Sons.. .... ones a 629 
<< Pkg. _ en 2 . 487 ogte 
E. Kahn’s Sons Co.. 1,759 288 5,875 1,417 
Kroger G & B Co.. 155 83 1,685 pone 
J. Lohrey Pkg. Co.. 5 i 2 
H H. Meyer Pkg. Co. 23 2,824 
A. Sander Pkg. Co.. 6 aaa 1,174 ae 
J. Schlachter’s Sons. 235 198 vee 181 
J&¥ Schroth Pkg. Co. 18 esos OES ons 
J. F. Stegner Son 351 252 saehe 2 
eae 146 364 3,176 3,335 
eer 1,614 503 339 452 
SO eee 4,324 1,688 18,966 5,986 


Not including 575 cattle, 52 calves, 2,768 hogs 
and 1,080 sheep bought direct. 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended Sept. 30, 1933, with comparisons: 











CATTLE. 
Week Cor. 

ended, Prev week, 

40. 87 
jaoke datbsiecccecnedehee ,923 20,649 19,283 
Be Oe SOUR cvccecece 18,855 15,480 16,646 
i ME. esccctsetecctes 723 774 Pe 
i ED deccessoteevue 7,265 802 6,267 
SEE vcs neccncneees 12,289 12,131 7,964 
Oklahoma City ......... 3,148 3,829 2,199 
EEE. ee cseesneepesess 2,197 

DEED éedee 37, 
St. Paul 12,441 
Milwaukee , 082 
Indianapolis 5,004 
Cincinnati 3,640 
.  eerrrrrriierre 155,325 
Chicago ..... 79,796 
Kansas City 165,817* 29,425 
Omaha ....... 123,465* 49,799 
East St. Louis 58,760 56,037 

St. ae 431 
St. Joseph 75,687* 18, 986 
DE scodecees 26,289 
Oklahoma City ......... 43,739* 37,697* 7, 363 
TE <«tecchebesetcavs 5,844 4, 8,423 
DE Jccecseceaceoee +. 15,995 17,792* 4,560 
i Me: weeedcevseveren 37,602 42,198 31, 1627 
DEED sicceveecesben 14,621 04 14, 082 
Indianapolis ............. ,640* 68,176* 38,170 
GHENEEE-  wrcccccecccecs 18,966 18,751 14,534 
rere .++-700,863 721,429* 376,305 
SHEEP 

CEE. xc tnccncnevecseee 4 67,559 85,388 
Beene GR .ccccccccese 24,888 29,173 45,100 
EL. Kccceeccccececeses 16,405 18,786 27,718 
East St. Louis 2.000000: 8,128 10,868 19,411 
Bis. BAMEE cecoccescccccce 926 2.007 eee 
= a bdnwossdeceess 17,476 958 27,485 
ebeeheqyessooke y 12,531 11,148 
Oklahoma Gy cccccccce 921 +287 707 
TE cetsecescevedees S41 . 489 
b .- ~ bien veteegoetes +. 10,202 45,813 59,081 


October 7, 1933. 





errr er ere 27,499 29,814 sr 907 
Milwaukee ..........-+55 8,181 8,112 4,252 
od jesbnccesieee 7,037 11,260 8,608 
Cimoimmati on cc cccccvccs 5,986 1,636 6, 155 
DOO cvdicccececoececes 177,488 257,812 316,008 
—_— 
CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 























RECEIPTS. 

Cattle. Calves. Hogs. Sheep, 
Mon., Sept. 25...19,564 1,670 83,23: 16,517 
Tues., Sept. 26... 7,668 1,994 37,797 8,475 
Wed., Sept. 27. :10;919 1,094 54,033 7,508 
Thur., Sept. 28. . 6,650 1,558 56,286 q 
Fri., "Sept. 29.... 1,635 739 46,407 18,476 
Sat., Sept. 30.... 1,000 300 10,000 8,000 
Total this week. .47,436 7,355 *287,758 61,925 
Previous week ..47,391 9, oh $320,758 75,549 
Year ago céoanace 7,2 115,287 104,618 
Two years ago. .52,620 11176 138,665 135, 011 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 25... 3,272 hen 4,455 2,002 
Tues., Sept. 26... 2,725 37 1,596 2,214 
Wed., Sept. 27.. 33637 122 2,263 50 
Thur., Sept. —- ° 1,913 29 2,847 1,608 
Fri., Sept. 29.... G41 111 3,917 1,684 
Sat., Sept. 30.... 100 ence 500 500 
Total this week. .12,288 299 14,578 8,148 
Previous week ..12,603 301 =20,851 7,971 
Year ago ....... 15,970 785 11, 26,478 
Two years ago. ..18,869 696 29,913 49,657 





*Including 155,000 pigs and piggy sows. 
tIncluding 182,000 pigs and piggy sows. 


Total receipts for month and year to Sept. 30, 
with comparisons: 





—September.— ———-Year 

1933. 1932. 1933. 1932. 
Cattle . 188,052 181,928 1, -. 784 1,463,904 
Calves .... 33,237 34, rik 337,300 poe 
Hogs .....*1,236,344 449,4 0 $5,008 131 4,954,143 
Sheep ..... 326,751 412, $04 2,638,977 2, O38, 112 





*Including 653,000 pigs and piggy sows. 
tIncluding 930,000 pigs and piggy sows. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended Sept. 30.$ 5.75 $ > 45 $2.25 $ 6.35 
Previous week ..... 5.80 4.60 25 6.75 
ED  scbsceecccescce 7.80 3.90 1.50 5.15 
BER coccawascqesews 8.40 5.15 2.50 6.30 
BIRO ccccccceccoseces 11.05 9.65 3.00 7.55 
BEEP. ccvccccecdosses 13.60 10.00 4.50 12.75 
eee eee 15.60 10.90 5.75 13.45 
Ay. 1928-1932 . $11.30 $ 7.90 $3.45 $ 9.05 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
*Week ended Sept. 30.... 35,100 273,200 53,800 
Previous week .......... 34,788 a ,578 
er re 29,678 103,739 78,140 
ME. ob <eneteceensecuesee 3,8: 108,752 85,361 
SE kccacweronewarnneees 27,774 407 70,620 
ED oc co-atessexkenaeese .. 36,797 101,136 60,066 
DED acy erssevedececdesne 40,645 96,951 72,051 
*Saturday, Sept. 30, 1933, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights and top and average 
prices of hogs with comparisons: 





No. Avg. ——Prices—— 
Rec’d. Wgt. Top. Avg. 

*Week ended Sept. 30.287,800 251 $ 5.25 $ 4.45 
Previous week ....... 320, 253 5.45 4.60 
BEE. sesapercedesces - 115,287 251 4.55 3.90 
. eae 138,665 226 5.80 5.15 
BED vecvsdccecccosses 131,716 238 11.00 9.65 
MED . b:canatenagecedoved 130,413 244 11.25 10.00 
BED cdcsccocscncsnces 114,879 240 12.60 _108 90 
Ay. 1928-1932 ......126,200 “239 $ 9.05 3 7.00 


* Receipts and average weight for week ending 
Sept. 30, 1933, estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Sept. 29, 1933, with com- 
parisons: 


Week ended Sept. *. Voliniaaatieee waders . 107, 4 

PROVIOUE WEEK .ccccccccccccccccevcccces 

WOOP QGO .iccccccccce Veenrrenvuviesrddend *"105'840 
GE dete einsscsvecsessapecesassa socseceess hae 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Oct. 5, 1933, were as follows: 





Week 
ended, Prev. 
Oct. 5. week. 
Packers’ purchases ...........+.. 41,000 54,796 
Direct to packers ........eseee- 89,155 41, 001 
Shippers’ purchases ........... +. 13,880 15,973 
EE .cunassocpees eens ccccecece 94,035 111,770 
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RECEIPTS AT CENTERS 


SATURDAY, SEPTEMBER 30, 1933. 
Cattle. Hogs. Sheep. 





GHICREO accccccccccscctece 1,000 10,000 300 
Kansas City 300 500 2,500 
oh eS 200 1,800 2,500 
Ot TORS occccccscccoves 200 5,500 200 
St. deoegh tenceeseeaness 100 1,500 800 
Ghoux CIE ..cccccccscoce 300 500 300 
Ot. PAU) coccovecsveseses 300 100 500 
ee, WERE ccccccccccee 200 200 100 
PERWOUNOO ccc ccccccccces 200 2 200 
MOVER cccccccccccescoes 100 400 6,500 
FABVIS. cvcccccccccccce 100 300 500 
. (rrr 100 500 eeee 
Indianapolis ..........66. 100 1,000 100 
WURUUUEER  cccccccccccccs 100 600 5 

pO errr 400 2,000 100 
ey 200 600 200 
DEED cecccccescteses 200 500 100 

MONDAY, OCTOBER 3, 1933. 
Chicago ..... 000 15,000 25,000 










Kansas City 
Omaha ° 










St. Louis 5,500 7,000 2,500 
St. Joseph 8,500 2,500 5, 
Sioux City .. 14,500 1,500 9,000 
St. Paul 17,000 7,500 45,000 
Fort Worth ’ 1,700 
Milwaukee 8 1,300 400 
Denver . 4,200 2,200 18,400 
Louisville . 300 900 300 
Wichita .. +. 1,500 700 5,000 
Indianapolis ...........+6. 700 4,000 1,000 
DME cc cccccwccccce 600 2,300 4,200 
Cincinnati ......ccceccee 2,500 3,200 500 
BORRIO cccccccccccscccee 1,700 3,500 4,200 
DEE ecuvceceocccone 1,200 1,000 2,500 
MAGRVINS wcccccccccccces 800 400 
TUESDAY, OCTOBER 3, 1933. 

Dt. sheeetyscewses a iy 12,000 14,000 
Kansas City 11,000 2,500 10,000 
Omaha ..... 6,000 5,000 10,000 
St. Louis 6,000 8,500 3,000 
t. —- 2,000 3,000 2,500 
Sioux City 3,000 2,500 3,500 
St. Paul 2,000 4,500 1,000 
Fort Worth 1,000 500 300 
Milwaukee 800 2,000 600 

mver ... 1,900 700 26,100 
Louisville 200 200 
Wichita 500 700 200 
Indianapolis 1,500 6,000 2,000 
Pittsburgh 500 1,000 
Cincinnati 600 3,700 700 
Buffalo 600 2 
Cleveland ovceoe 300 800 2,000 
EE * ¢-nes'en tras-o aici 300 200 300 

WEDNESDAY, OCTOBER 4, 1933. 
MN. deudeesbseeeeedee 10,000 12,000 11,000 
nO icacosdonae 7,500 3,000 10,000 
EE nht os 0b <4s:0:060e Hale 7,000 9,000 12,000 
Lc s-nb Seine eeeecom 3,800 7,500 1,500 
EN 02.0.6 00e0-0.0400n 1,800 5,000 2,500 
DME siccccsecsecws 3,000 5,500 2,500 
DT atiecscaccecnete 2,900 6,000 8,500 
a CD ccvcecenuene 1,000 
BEND sccccccccccece 900 2,800 700 
Dt Aadekseavesaceses 1,100 1,300 13,700 
DE  60-00000¢000600% 300 500 100 
EE. eimai gata we blend 500 1,000 300 
DEL tneee:én mitered 1,000 6,000 1,500 
ET ve cca ebenieue 500 1,000 1,500 
DD oas0e0tdsee nue 1,100 3,800 1,100 
di eins wt amine hd aes 100 1,300 700 
Ce ee 300 1,200 2,000 
EEE 100 700 300 
THURSDAY, OCTOBER 5, 1933. 
SN fctviaidedaccesehee 6,000 21,000 15,000 
Dn SE vccsceneweee 4,000 4,000 10,000 
en --- 8,800 7,000 8,000 
PE: cesccrsevend ene 3,300 7,500 1,500 
CD: Keensbev sack os 1,600 5,000 5,500 
DE, wocheeecheseos 2,500 5,000 4,000 
PT Scdustatesenco% 4,800 8,500 13,000 
2 - eeaeee 1,800 500 
TN 6 s.cdcdsiees eos 500 2,500 600 
er a uictaitiny bane oeale 1,500 1,300 =18,000 
DED cc.cetaeedneoes 400 900 500 
EE a cs aciereha.n0s.460% 500 400 100 
POMARERONS 2.0500 cccccse 800 6,000 1,500 
BEOEOR  occccvcccccces 200 1,900 2,000 
SE, otGentos os hate 1,000 3,000 1,000 
RSS 100 800 800 
OD Se cctisattprewes 200 900 1,800 
DEE séccesusdensenne 300 300 100 
FRIDAY, OCTOBER 6, 1933. 

BY, Sidérdusecenacks 1,500 18,000 13,000 
BE GEE ocd cweccéeice 6 2,500 4,000 
CE aha scighs cds aces 1,000 4,000 3,500 
St. Kavee shknek Cad 1,500 7,000 800 
St. Joseph ..... “ee 500 3,000 1,500 
Sioux City - 1,500 2,500 ,000 
St. Paul .. 2,900 13,000 14,000 
Fort Worth 800 600 7 

nver 300 2,100 16,500 
Wichita .. 300 1,200 1 
Indianapolis 400 5,000 2,000 
Pittsburgh 100 2,500 ad 
Cincinnati 1,200 3,200 1,200 
Buffalo . oe 200 2,100 
Cleveland ..........0. 200 800 1,200 

fe 


PORK TRIMMING VALUES. 

Is your pork trimming foreman fa- 
miliar with values? Perhaps he ought 
to read “PorK PACKING,” The National 
Provisioner’s latest book. 
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ing pigs excluded): . 
It. lt. (140-160 lbs.) gd-ch. 
. t 


(350-425 lbs.) good . 
(325-550 lbs.) good . 
(275-550 lbs.) d 

Sitr.pigs (100-130 lbs.) gd-ch... 
Av. cost & wt. Thur. (Pigs excl.). 


Slaughter Cattle and Calves: 


STEERS (600-900 LBS.) : 


EY enna ations ob bte0'sbeeuse 


Good ... 
Medium 
Common 


STEERS (1100-1300 LBS.) : 





Choice 
Good 





Low cutter and cutter 
BULLS (YRLS. EX. BEEF): 
nn te, a, EEE RET EET TCT ET 
GU, ccccccvceccevcvecéses 
VEALERS (MILK-FED): 
SEED cc vncécocetecccecce 
EL. wessteneeeve cedseeodee 
GIPINNE,. ccccceverccvsevvecoes 
CALVES (250-500 LBS.) : 
BORG. cc ccccvccsccecceee 
CUBE, cccccccccccovcccccece 


Slaughter Sheep and Lambs: 


LAMBS: 


(90 Ibs. down) gd-ch.......... 
COE, ov cccccawcccccecosve 


YEARLING WETHERS: 





EWES: 
(OR-BS0 Ths.) GEA... ccccccsce 
(120-150 Ibs.) gd-ch........... 
(All weights) com-med. ...... 








Special 


SLAUGHTER REPORTS 


reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaugh- 
tered at 16 centers for the week ended Septem- 
ber 30, 1933, 





CATTLE. 
Week 
ended, Prev 
Sept. 30. week 
NED: talvicd us0'o0 new een 33,177 33,764 
eee: GR nc cectcceras 31,157 29,0382 
CL. ccsbagans<b ace aien 23,502 19,779 
Se ee 20,394° 19,243 
SOME ciccicecvicosnes ¢ 
"Saas 11,475 11,169 
MP - 94 06 bce cesoecoene 2,356 
fh, Raa 4,705 
EE 1,975 
PED. ace sce cwaseed 1,898 
New York & Jersey City. 8,803 
Oklahoma City ......... 4,283 
DE. vccees ge ecete 5,198 
DEY Necavceveusdvexesa 3,751 3,969 
ME aa ctecesesadien 12,220 11,586 
ED. evccccocnccenin 3,952 3. 
TEE. 86 cnccncsswootees 176,323 162,955 
HOGS 
SD sc bdwesevedasie wes 91,755 87,935 
Oe GD 0c c'thnsn onde 34,714 
CE ces cccaccoovescens 110,676* 119,588* 
East St. Louis ......... 27,525 29,773 
+ GEE cacneccocsoesee 71,754* 70,986* 
SE MED a¢csedccdecess 25,566 101,610* 
RS ere a 6,536 
Se MeN - once0tse'tinas 15,908 anne 
Philadelphia occ ccccccees 20,257 17,720 
EE - tinia- dnclteinaaie 13,883 12,853 
New York & Jersey City. 44,037 47,530 
Oklahoma City ......... 43,739 697 
SEED * dacnseceweoens 24,279 28,821 
ME adbdbateshnackana 7,085 17,792 








LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets Thursday, Oct. 5, 1933, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs and roast- CHICAGO. E, 8ST. LOUIS. OMAHA. KANS. CITY. 
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U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, Sept. 29, 1933, as re- 
ported to THE NATIONAL PROVISIONER: 
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Chicago Section 


S. F. Dixon, president, Dixon Packing 
Co., Houston, Tex., was in Chicago the 
past week on a business trip. 


Charles G. Volkening, president of 
The Brecht Corporation, New York City, 
was a Chicago visitor last week. 


P. C. Bode of the purchasing depart- 
ment, Procter & Gamble, Cincinnati, O., 
was a Chicago visitor this week. 


Edw. A. Schenck, vice president, Co- 
lumbus Packing Co., Columbus, O., 
spent a few days in the city this week. 


Jay E. Decker, president, Jacob E. 
Decker & Sons, Mason City, Ia., passed 
through Chicago this week on a trip to 
the East. 


Alden D. Swift and Miss Narcissa 
Swift sailed recently from New York 
on the S. S. Eastern Prince for South 
America. 


Barney Odell, of the Lacy Lee, Inc., 
organization, is recovering from an at- 
tack of the “flu” and soon will be back 
at his office. 


Charles H. Frye, head of Frye & Co., 
Seattle, Wash., dean of the packing- 
house leaders of the Pacific Coast, was 
in Chicago this week. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,530 cattle, 3,357 
calves, 28,338 hogs, 34,045 sheep. 


_Mr. and Mrs. A. M. Jorgenson, of 
Sioux Falls, So. Dak., spent the week in 
Chicago. Mr. Jorgenson is with John 
Morrell and Company at Sioux Falls. 


His many friends in the industry are 
mourning the death of Walter L. 
Leonard, vice president of the Food 
Materials Corporation, which occurred 
on September 14. 


S. H. Fletcher, veteran packinghouse 
broker of Indianapolis, was in Chicago 
this week attending the American 
Legion convention. He served in both 
the Spanish-American and world wars. 


L. B. Dodd, well-known Armour and 
Company beef man, has been vacation- 
ing in New England and will resume 
his duties by calling at the New York 
offices of the company before returning 
to Chicago the coming week. 


E. F. Randolph, vice president and 
general manager of the Virden Packing 
Co., San Francisco, was a visitor to 
Chicago this week. Mr. Randolph is 
regional chairman of the Institute of 
American Meat Packers for northern 


California and an active worker in the 
interests of the industry. 


Provision shipments from Chicago for 
the week ended Sept. 30, 1933, with 
comparisons, were as follows: 


Week Previous Same 
Sept. 30. OSdays. week, ’32. 
Cured meats, Ibs. . .19,435,000 20,802,000 18,335,000 
Fresh meats, lbs...47,869,000 46,361,000 44,366,000 
d, Ibs. 7,402,000 5,985,000 9,750,000 


Robert G. Lotspeich, assistant man- 
ager of Swift & Company’s branch at 
Havana, Cuba, was killed on October 2 
during one of the numerous Cuban up- 
risings in Havana, being hit by a stray 
bullet while passing in the neighbor- 
hood of the fighting. He was 52 years 
of age and had been with the company 
since 1908. 


A. R. Hoffmann, president of Hoff- 
mann-Stafford Tanning Co., died sud- 
denly on Sept. 30. He was 58 years old 
and leaves a widow, a son, Anton R. 
Hoffmann, jr., and a daughter, Mrs. 
Walter O. Haase. Funeral services 
were held at his home, 3903 N. Kildare 
ave., on October 3, with burial at Mt. 
Olive cemetery. 


President Wm. Whitfield Woods of 
the Institute of American Meat Pack- 
ers, and Howard C. Greer, director of 
the Institute’s Department of Organiza- 
tion and Accounting, have been in 
Washington this week on Institute busi- 
ness. H. R. Davison, vice-president of 
the Institute, and Henry D. Tefft, direc- 
tor of the Department of Packinghouse 
Practice and Research, spent several 
days this week in Detroit. 

Among members of the Armour or- 
ganization visiting general offices of 
the company this week were A. W. 
Benson, manager, Havana, Cuba; A. E. 
Copeland, manager, San Juan, Porto 
Rico; M. F. O’Meara, superintendent, 
South Omaha, Neb.; G. R. Gibbons, as- 
sistant district manager, New York 
city; H. S. Cowan, division credit man- 
ager, Kansas City, Kans.; Frank D. 
Rock, Pacific Coast district credit man- 
ager, and John Lauerman, employment 
manager, National Stock Yards, III. 


Members of three legion posts were 
guests of Armour and Company during 
the American Legion convention at 
luncheon and tours of the plant. Port- 
land, Me., post contingent numbered 70 
men, Lowell, Mass., 85, and Norwood, 
Mass., 65. The latter organization in- 
cluded the post band, champions of 
Massachusetts, which gave a concert in 
front of the general offices at noon on 
Thursday. Headquarters of Armour 
Post 266 in the Congress Hotel was a 
popular spot for visiting legionnaires 
during the convention. 


PACKERS’ CONVENTION PROGRAM 
(Continued from page 17.) 


Afternoon Session. 


“Industrial Relations,” speaker to be 
announced. 


“The Labor Code of the Meat Indus- 
try: How It is Working,” George M, 
Foster, Chairman, Special Labor Com- 
mittee, Institute of American Meat 
Packers. 


Adjournment. 


TUESDAY, OCTOBER 24. 
Morning Session. 


“The Agricultural Adjustment Pro- 
gram With Reference to the Live Stock 
and Meat Industry”: 


As It Appears to the Government, 
speaker to be announced. 


As It Appears to the Hog Producers’ 
Committee, speaker to be announced. 


As It Appears to the Cattle Produc- 
ers’ Committee, F. E. Mollin, Secretary. 


Afternoon Session. 


“The Marketing Agreement of the 
Meat Industry”: 


What It Means, Thomas E. Wilson, 
Chairman Processors’ Committee. 


How It Will be Applied and How the 
Industry is Being Organized for Its 
Application; Wm. Whitfield Woods, 
President, Institute of American Meat 
Packers. 


Reports of Committees. 
Election of Officers. 
Other Business. 
Adjournment. 


Annual Banquet. 

The annual banquet will be held at 
the Palmer House at 7 p. m., speakers 
and entertainment to be announced in 
the next issue of THE NATIONAL PRO- 
VISIONER. 


Rates to the Convention. 

Transportation to the convention will 
be available at reduced rates. In the 
territories of the Central Passenger and 
Trunk Line Associations, which includes 
east of and including Chicago and St. 
Louis, north of the Ohio and Potomac 
rivers to the Atlantic seaboard, south 
of New England and Canada, transpor- 
tation for the round trip will be avail- 
able on the “identification certificate 
plan” at one and one-third the regular 
fare. Tickets will be on sale from 
October 17 to 23, and after validation 
at Chicago will be good up to and in- 
cluding thirty days in addition to date 
of sale. 








PACKERS COMMISSION CO. 
speaauzins IN DRESSED HOGS from me Hos sett 


CHICAGO BOARD OF TRADE BLDG. : : Phone Webster 3113 
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NEW REDUCED RATES AT 


SPRINGS 


NATIONAL PARK 


ARKANSAS 


MAJESTIC 


HOTEL 
AND 


BATH HOUSE 





Sufferers from rheumatusm, neuritis, kidney 

/ trouble high blood pressure and kindred ail- 
ments find swift and sure relief in the forty-six world- 
famous springs here at Hot Springs, Arkansas.  Worn-out 
systems are toned up; new health comesto jagged nerves. 


Enjoy every outdoor sport while 


THE NATIONAL PROVISIONER 





| Pe Ora Oe 


SH URQUITCH 
CASINGS | 


Let your I. C. Co. salesman 
explain the stuffing qualities 
... and retailing features 
of SHURSTITCH Sewed 
Beef Middles... for Dry 





you Bathe your troubles away! 


The sportsman finds a new thrill in golf, 
ond all outdoor sports high up in the Ozark Mountains 
ina 900 acre Government Park 


Come to Hotel Majestic at Hot Springs now. 
You can have a room, an apartment, or a 
cottage at extremely moderate cost 


H. GRADY MANNING President 


YOU NEVER DREAMED THAT 
A HOT SPRINGS VACATION 
COULD COST SO LITTLE 


riding, fishing 























Sausage 




















INDEPENDENT CASING COMPANY 


1335 West Forty-Seventh Street, Chic i 
Importers 
SAUSAGE CASINGS 
Exporters 
New York London Hamburg 








In the territories of the Western 
Trunk Lines the round trip fare can be 
obtained for one and one-half times the 
regular one-way fare. 


Exhibit Space Still Available. 


Although more than half of the 
booths have been engaged for the 
exhibit of packinghouse supplies and 
equipment which will be held in connec- 
tion with the convention, some good 
space still is available for those who 
wish to exhibit. Communications re- 
garding space should be addressed to 
H. L. Osman, Institute of American 
Meat Packers, 59 East Van Buren st., 
Chicago. 

An unusually interesting feature of 
the convention will be the introduction 
of the new members. The introduction 


will take place at the morning session 
on Monday, October 28, and will be 
made by John W. Rath, Chairman of 
the Board of the Institute. Ninéty- 
eight packers have become regular 
members of the Institute or have made 
application for membership during the 
twelve months preceding October 1. All 
of those packers are being urged to 
have representatives present at the 
convention. 

Complete convention program and en- 
tertainment and exhibit information will. 


appear in next week’s issue of THE NA- 
TIONAL PROVISIONER. 


Por the benefit of convention visitors 
THE NATIONAL VISIONER will 
also provide a “GUIDE BOOK TO THE 
FAIR,” which will indicate how to see 
the main attractions of A Century of 
es most conveniently and comfort- 
ably. 


DEATH TAKES MARK W. VANT. 


Mark W. Vant, office manager and 
assistant treasurer of Miller & Hart, 
Inc., died of a heart attack in his home 
at 9134 Winchester ave., Chicago, on 
September 30. He was 58 years of age 
at the time of his death. Mr. Vant 
began his career in the packing indus- 
try with Swift & Company as a boy. 
When 21 years of age, in 1897, he 
joined Miller & Hart in the general 


offices as a clerk, and rose in a few 
years to higher responsibilities. 

He is survived by his widow, Estelle, 
a brother, Irving A. Vant of St. Joseph, 
Mo., and a sister, Mrs. A. V. Colburn. 
Funeral services were held on October 
2, with burial at Mount Hope cemetery. 








Successors To 


1515 N. GRAND BLVD. 


Menges A. Manse. 


ARCHITECTS — DESIGNERS — CONSULTANTS 
TO THE MEAT PACKING INDUSTRY 


BONNELL-TOHTZ CO. 


ST. LOUIS, MO. 














—— 





H. P. HENSCHIEN 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 











ee 


ARCHITECT 
Established since 1909 
PACKING PLANTS _ PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 


59 E. Van Buren St., Chicago, Ill. 
a 














Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 


MARKET 
CASH PRICES. 


Lased on actual carlot trading Thursday, 
ctober 5, 1033 
REGULAR HAMS. 


Green Sweet Pickled 
Standard. Standard. Fancy. 
OY Bpererrrrts 7 914 9% 10 
GRABER 9% 9% 10 
BPE Se cc cscecses 9% 0% 10 
Mee lesesencsees VYy OY 10 
10-16 range ...... oly a 
BOILING HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
WORE: ic vicvcee seen 9% 9% 9% 
ED acrctesodess 9 9% 9% 
 eaaeges #- 8% 9% 9% 
16-22 range ...... 9 va 
SKINNED H AMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
SE Nececureskcel 10 10 10% 
nh” cnécesdeveue 10 10 10% 
nn ersceaeduaus 9% 10 10% 
BPE sccccececese 9 9 a F4 
err 8 9 9 
BME evvccsesdéus 8 9 Oly 
DE. anéerereewns 1% 84 weee 
BEE Gctenetdoens 7% 8 
newnenuneves 6% 7 
SY wesewsswenee u 6% 
PICNICS. 
Green Sweet Pickled 
Standard. Standard. Sh.Shank. 
OO ceosvecteeun 5% 5 5 
Pee vxtsescesian 5% 4 5% 
OD ceaveeviawne 4% 4ly 5 
SE demcesqueuge 45 4% 4% 
TRE cccwccececes 4 4% 4% 
BELLIES. 
Green Cured 
Sq. Sdis S.P. Dry Cured. 
Dt  Stheceseness 814 8% @8% 9@9% 
). See. 814 8% @8% 9@9% 
) ope 8lq 8%@8% 9@9% 
ME «wovccetacect 84 8% 8% 
ee 8&4 & RY 
GE. ¢credaneneba 8 7% 8% 
D. S. BELLIES. 
Clear Rib 
Standard. Fancy. 
Be énwesevanwne 6 “= <r 
nn ecatteien hed 6 6% wake 
re 6 614 anes 
| SEE Sene 5% 6% 5% 
Se” ce ecauaeneues 55g 61% 556 
SE vonbawedaede 5% wen 5% 
MD 4608s 6400044 5% 54 
ME? Seudcetceck’ 5ig 5% 
EE ne bebaGexens 4% osme 4% 
DPD. S. FAT BACKS, 
Export 
Standard. Trim 
eee ree eee. oem 4% 5 
SE ord Laren stan deus ditions ad 5 5% 
DEL, WAipdie vetnkcbugeeb ad >< 5% 5% 
DE (Xeeentieddedadubeeanes 5% 6 
DE « cplittts :0.6-ctha Baletoua dpe hon ea 6 6% 
ME che C Gites Pepa wea ey 6% 614 
EE cee vepenbiensactecuns 6% 6% 
OTHER D. 8. MEATS. 
Extra short clears .......... 35-45 544n 
Bextra short FIle ..... sec ccce 35-45 54n 
see ae 6-8 5 
Se SED acaceeecivecsates 4-6 5 
SE MEE. beseseeveseces cece one 5% 
Green square jowls .......... 6% 
Green rough jowls ........... 5% 
LARD. 
ee CI, COD. ose i vein cee cseccctscavens ‘ 55 
ime steam, loose 
Refined, in export boxes— 
Neutral, in tierces 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


TREE 


































SERVICE 
FUTURE PRICES. 


SATURDAY, SEPTEMBER 30, 1933. 




















Open. High. low. Close. 
LARD 
Sept. 5.27% ee 5.27%4ax 
Oct. 5.3714 5.22% 5.25 
es. cow gone a 5.45n 
Dec. . 5.75 5.60 5.72% 
Jan. - 6.25 6.10 6.17 %4ax 
CLEAR BELLIES— 
Sept. 5.50 ee ve 5.50 
Oct. §.25-5.20 5.50 5.00 5.40-5.50 
Dec. 5.80 5.80 5.60 5.62%4ax 
Jan. 6.5 6.50 6.25 6.25 
MONDAY, OCTOBER 2, 1933. 
LARD— 
Oct. . 5.30 5.40 5.25 Hy 3744b 
Nov. ... 5.45 rr 5.55n 
Dec . 5.75-72%4 5.80 5. 87% 5.80-77 4ax 
Jan. . 6.30-25 6.40 6.2 6.32 %yax 
CLEAR BELLIES— 
Oct. -. 5.20 5.25 5.10 5.15b 
Dec. . 5.75 5.80 5.67% 5.67% 
Jan. - 6.50 6.50 6.35 6.35 
TUESDAY, OCTOBER 3, 1933. 
LARD— 
Oct. 5.40 5.55 5.40 5.55 
he. ante aabh a re acne 5.70n 
Dec. ... 5.80 5.90 5.77% 5.90 
Jan. 6.40 6.47% 6.3714 6.45b 
CLEAR BELLIES— 
Oct. - 5.20-15 5.50 5.15 5.50ax 
Dec. . 5.75 ens veers 5.75 
Jan. - 6.35 a cate 6.35b 
WEDNESDAY, OCTOBER 4, 1933. 
LARD 
Oct. 5.70 5.70 5.65 5.70 
My es< wae “a Seabee 5.85n 
Dec. - 6.05 6.05 5.95 5.97% 
Jan. - 6.50 6.571% 6.47% 6.55ax 
CLEAR BELLIES— 
Oct . 5.50 5.50 5.37% 
Dec +. 5.75 5.75b 
we ave «enh ‘ eat 6.40b 
THURSDAY, OCTOBER 5, 1933. 
LARD— 
Oct. 5.47% 5.50 5.47% 5.50b 
J Send 5.65n 
Dec, . 5 r aA 90 5. 92% 9.75 5.80ax 
Jan. ... 6.5 6.50 6.32% 6.35b 
CLEAR BELLIES— 
Oct --- 5.30 5.45 5.25 5.45 
Dec. ... 5.80 5.80 5.75 5.75 
Jan - 6.45 6.45 6.37% 6.37 %4ax 
FRIDAY, OCTOBER 6, 1933. 
LARD— 
Oct. -» 5.47% 5.47% 5.30 5.30ax 
Nov. omen ‘nice eene 5.45n 
Dec. - 5.75 5.75 5.52% 5.52% 
Jan. - 6.35 6.35 6.00 6.021% 
CLEAR BELLIES— 
Oct. ... 5.2 5.45 5.25 5.45 
Dec. ... 5.22% ‘ 5.52% 
Jan. ... 6.25 6.25ax 
Key: ax, asked; b, bid; n, nom; —, split. 
ANIMAL OILS. . 
Prime edible lard erases eevee eeeee @ 9% 
ime inedible ........ evcceccccocceccs 8y 
eeevcceves eeccecoe $a 
— aera ae 
Acidiess tallow oil...... eccccccccccccce @i7 
fi Ccocccsccecsscccccoccccece @16% 
POTTTTTITT TTT TTT @13% 
Dt PD : ceceees coccceceeseeses @ 8 
Wixtra meatsfoot 2... cccccccccccccccccce ps 
Be Oe I vecececenceuceescceses ° 7 
Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 





COOPERAGE. 


Ash pork barrels, black iron hoops. ~*~ 4 
Oak pork barrels, black iron hoops. . 


tare 


Ash pork barrels, galv. iron hoops. . i SuOL 55 
Oak pork barrels, galv. iron hoops.. 1.424% @1.45 
White oak ham tierces............. 2.40 @2.42% 
1 MEG Soe scetcoeosas 2.22% @2.25 
White oak lard tierces............. 2.3244 @2.35 
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CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago at the close of business Sep- 
tember 30, 1983, as reported by the Chi- 
cago Board of Trade, were as follows: 


Sept. 30, Aug. 31, Sept. 30, 
1933. 1933. 1932. 
All kinds of bbl. 
pork, bris. .. 14,001 16,792 13,189 
P. 8. lard, made 
since Oct. 1, 
, Ws 100,210,907 100,515,413 28,740,692 
Other kinds of 
lard, - 11,319,413 17,932,328 7,269,002 
D. a ‘Ol. bellies, 
ade _ since 
Oct. 1,’32, Ibs. 30,400,689 29,901,550 12,185,238 
D. 8. rib bellies, 
made __ since 
Oct. 1,32, Ibs. 2,411,866 3,111,529 3,743,496 
Ex. Sh. Cl. sides, 
made _ since 
Oct. 1,’32, Ibs. 4,300 4,500 3,300 
. §. Sh. fat 
backs, lbs. .. 2,980,442 3,996,528 2,406,834 
Ls hidrs., 
cesectces 19,100 27,000 169,300 
s. P. hams, lbs. 17,952,684 20,494,052 15,075,726 
8S. P. Sknd. 
hams, Ibs. . 80,519,047 30,874,948 30,895,397 
Ss. P. bellies, Ibs. 21,746,544 26,357,614 17,721,641 
8. P. Californias 
or picnics, 8. 
P. Boston 
Shidrs., Ibs, .. 14,550,803 19,009,979 6,468,822 
8. P. Shidrs., 
TRB, cccccccces 17,000 45,000 108,550 
Other cut meats, 
nb e6ne cone 6,872,200 8,546,589 6,621,701 
Total cut 
meats, Ibs. 127,474,675 142,459,289 95,400,005 


ee ee 
HOG WEIGHTS AND COSTS. 


Average weight and cost of x 4 
purchased at 8 of the principal public 
markets of the United States by pack- 
ers and shippers during August, 1933, 
with comparisons, are reported by the 
U. S. Department of Agriculture: 
Aug., 1933. July, 1933. Aug., 1932, 


S$ ¢ se ¢28 ¢ 

s 8 2 8 So 

- Dh ~ @ by pe & 

b S & 8h & bf 
Chicago ........ 258 $3.97 257 $4.41 263 $4.21 
Denver ........ 239 3.91 231 4.23 220 38 
East St. Louis..221 4.21 219 4.46 208 451 
Kansas City ...237 3.81 227 4.24 233 418 
OmahA _..ccoces 274 3.42 263 4.05 262 3.8 
Sioux City .278 3.36 270 4.02 279 3.81 
So. St. Joseph. 244 3.77 236 4.20 235 408 
So. St. Paul....266 3.47 280 3.88 267 3.2 








CURING MATERIALS. 


Bbls. Sacks. 
Nitrite of .'y per 100 lbs. delivered 9.10 
(1 to 4 bbl. delivered.) 
(5 or jp Ag bbls. $8.95 per 100 
Ibs. delivered.) 
Saltpeter, 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated 
Small crystals ....cccccccccecees 7% 
Medium crystals 
stals 
gran. nitrate of soda.. 
sakes than 25 bbl. lots, 4c more. 


5.90 


ies carlots, per ton, f.o.b. Chicago, 
bulk 

— 

Rock, carlots, per ton, f. sta gee “Tt 8.60 


Sugar— 
7 sugar, 96 basis, f.o.b. New Or- 
ean 


@3.00 
None 


@ 42 
@4.00 


@4.10 
@4.00 


Second , ay Pree ee 
Syrup testing, 63 to 65 combined su- 
crose and invert, New York...... 
Standard gran. f.o.b. refiners (2%). 
Packers’ curing sugar, 100 lb. bags, 
f.o.b. Reserve, La., less 2%.....- 
Packers’ curing sugar, 250 Ib. bags, 
o.b. Reserve, La., less 2% 














SPICES. 


(These prices are basis f.o.b. Bg 1 
Allspice ..... 


EY. shcetidedavereseskeesieeer TE 16 
EE thc chatadintstabincdneauies . 4 11 
Coriander ..... 
Ginger ..... 

Mace, nda 
BED swceevocess 
Pepper. black . 
pepper. Cayenne 
Pepper, WEN coveccccccecieevecees 


Re? 
> 


SSRE 
nek BES so 


14% 








October 


WHO! 


Prime native 
400- 600 
600- 800 
800-1000 

Good native 
400- 600 
600- 800 
800-1000 

Medium stee 
400- 600 
600- 800 
§00-1000 

Heifers, goo 

Cows, 400-6 

Hind quarte! 

Fore quarte! 


Steer loins, | 
Steer loins, - 
Steer loins, | 
Steer short | 
Steer short | 
Steer short | 
Steer loin en 
Steer loin en 
Cow loins 

Cow short 1 


Steer ribs, } 
Cow ribs, N 
Cow ribs, J 
Steer rounds, 
Steer rounds, 
Steer rounds, 
Steer chucks, 
Steer chucks, 
Steer chucks, 
Cow rounds 
Cow chucks 
Steer plates 
Medium plate 
Briskets, No. 
Steer navel « 
Cow navel er 
Fore shanks 
Hind shanks 
Strip loins, } 
Strip loins, } 
Sirloin butts, 
Sirloin butts, 
Beef tenderlc 
Beef tenderl< 
Rump butts 
Flank steaks 
Shoulder clod 
g ten 
oh gree 
Outsides, gre 
Knuckles, gre 





Brains (per 
Hearts 
Tongues e 
Sweetbreads 
Ox-tail, per 
Fresh tripe, 
Fresh tripe, } 


Kidneys, per 


Choice carcas 
carcass 
saddles 

Good racks .. 

Medium rack: 


Brains, each 
Sweetbreads 
Calf livers .. 


alee lambs 
um lamb 
Choice saddle 
Medium sadd 
Giice fores 
Medium fore: 
9 fries, 1 
mb tongues 
lamb kidneys 


Sheep tongues 
Sheep heads, 





o8e 


eomoocom mot Cost 


1982, 
2 
& 
. 
o 
& 
2 
87 
51 
18 
85 
81 
08 
2 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended 


Prime native steers— Oct. 4, 1933. 


9%@10% 
9 @ 9% 
8%4@ 9 


Heifers, good. 400-600.... 
Cows, ; 
Hind Fn em ~4 choice 


Fore quarters, choice.... 


Beef Cuts. 


Steer loins, 

Steer loins, 

Steer loins, 

Steer short hy rime. . 

Steer short loins, io. 1.. 

Steer short loins, No. 2.. 

Steer loin ends (hips).... 
loin ends, No, 2.... 


Cow short loins 
Cow loin ends 
Steer ribs, 

Steer ribs, 

Steer ribs, 

Cow ribs, No. 
Cow ribs, No. 
Steer rounds, 
Steer rounds, 
Steer rounds, 
Steer chucks, 
Steer chucks, 
Steer chucks, 
Cow rounds 4 
Cow chucks .. 
Steer plates . 
Medium plates 
Briskets, No. 1. 
Steer navel ends... 
Cow navel ends 


Strip loins, No. 1, bnis... 
Strip loins, No. 2 

Sirloin butts, No. 1 
Sirloin butts, No. 2 

Beef tenderloins, 

Beef tenderloins, No. 


Shoulder clods 

Hanging tenderloins oe 
Insides, green, 6@8 Ibs. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


Beef Products. 


Brains (per Ib.)......... 
Hearts 


Sweetbreads 
Ox-tail, per Ib. 
Fresh iripe, 
Fresh tripe, 
Livers 

Kidneys, 


Choice carcass 

Good carcass 

Good saddles 
racks 


Brains, each 
Sweetbreads 
Calf livers 


Mutton. 


Heavy sheep . 
_ sheep . 

saddles 
Light, saddles 


Sheep tongues, 


: B.. 
Sheep heads, 


each 


ADAHADSHHAGDS 


DBONADPdAWR OIC 


Cor. week, 
1932. 


15 
15 
15 


14 
14 
14 


13 
13 
13 
11 

7 


_ 


~~ 
DBORPNACUNWP=-1td 


& 


Fresh Pork, — 


Pork loins, 8@10 lbs. av.. @15% 
i 
6 7 
7 6 
| 


Picnic shoulders 
Skinned shoulders 
Tenderloins 
Spare ribs 
Back fat 

DOMESTIC SAUSAGE. 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons 
Country style sausage, fresh in link... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked.......... 
Frankfurts in sheep casings............ 
Frankfurts in hor. CASINGS... ..eececcees 
Bologna in beef bungs, choice.......... 
Bologna in beef middles, choice......... 
Liver sausage in beef rounds.......... 
Smoked liver sausage in hog SERED «000 
Liver sausage in hog bungs............ 
Head cheese seocccce 
New England luncheon specialty... ° 
Minced luncheon eqeeey, choice....... 
Tongue sausage ........ ° 
_— sausage . 


— 


COm bh OUR Crh cr @ Oo crcato 


Neck bones 
Slip bones 
Blade bones 
Pigs’ feet . 
Kidneys, per. ib 
Livers 

Brains 

Kars 

Snouts ... 
Heads 


= 
WALSDUVNAQNWSAABDIABWSSO 


ad 
FRE FF 


Polish sausage | cece 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs.......... 
Thuringer cervelat .. 
Farmer .... 
Setateiner 


§9999959H9H3H99H988 


salami, olce occcccccecccocccoce 
| LE salami, choice, in hog bungs.... 
B. sala: a cond! eccccccesecs 
Frisses, choice, in hog middles......... 
Genoa style salami 
Pepperoni ee 
Mortadella, new condition... 
Capicolla . 


eeeeereeeee 


Italian style Be incscchoshaanteoc news 
Virginia hams 


Coe eee ewes eeereseeees 


SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 


Regular pork trimmings. . - 6 
Special lean pork trimmings . 
Extra lean pork trimmings 

Pork cheek meat 


BE TUE: 5. 0500: 8.060:00 40,060 6aneee 
Native boneless bull meat (heavy)... 
Boneless chucks 

BEE GEE. sk seececsecceceees cccccece 
Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up.. 
Dr. > bulls, 600 lbs., 

Beef tr 

Pork -~ AER canner trim, 8.P.. 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 180 pack.............. .89 
Domestic rounds, 140 pack........ “eee 
Export rounds, wide -60 
Export rounds, medium...............+- 44 
Export rounds, narrow........... eoscce . 58 
No. a ° 
No. 3 ; 
No. 


i) 
¥ 


858HHHH9HS$HH9H5598H 


Dro PR CocooIes + Morty ONIN] 
REEF FF BRE RSS 





1.45 
ect Pali 2@2% in. a. 1.75 
Middles, sales’, extra wide, 3% in. and 
over .... 


Dried bladders: 


Hog pth dd 
Narrow, per 100 yds 
Narrow, ==. per 100 yds. 
Medium, regu ° 


RRSKE 


SAUSAGE IN OIL. 


Bologna style ge in beef rounds— 
Small tins, 2 to Crate...cccccccccccccece 
Large tins, 1 to crate...... ° 


Frankfurt style sausage in sheep casings— 


Senall tins, 3 tO CALE. ..ccccccccccccceccccs 
EAOSO CUES, S OO. GERGDs occ ccccccccacccceese 


Smoked link sausage in hog casings— 


Small tins, 2 to crate..........ssee8 
Large tins, 1 to crate.... 





COO tenement anes 


DRY SALT MEATS. 


Clear bellies, 18 
Clear bellies, 14 
oo — 


)20 Ibs. 
16 ibs. 
25@30 ibs. 


Regular plates 
Butts . 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14 
Fancy skd. hams, 14@16 
Standard reg. hams, 
praten, 4@8 ibs 
Fancy bacon, 6@8 } 
Standard bacon, tae. lbs 
No. 1 beef ham sets, smoked— 
Insides, 8@12 lbs. 
Outsides, 5@9 Ibs... 
Knuckles, 5@9 Ibs... 
Cooked hams, choice, skin on, 
Cooked hams, choice, skinless, 
Cooked picnics, skin on, fatted 
Cooked . skinned, fatted 
Cooked loin roll, smoked 


tatted.. 
fatted. 


BARRELED PORK AND BEEF. 


Mess pork, regular 

Family tous 3 oak. 24 to 34 pieces. 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to i. leces. 
Clear plate pork, 25 t pleces 
Brisket pork ° 


Extra plate ‘beef, 200 Ib. bbls. 


@16.00 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 
Honeycom 
Pocket honeyco 
Pork feet, 
Pork tongues, 200-1 

Lamb tongues, short cut, “200-16.” bb 


2000 pot 


OLEOMARGARINE. 


White animal fat margarine in 1-Ib. 
cartons, rolls or prints, f.o.b. Chicago. 

Nut, 1-lb. cartons, f.o.b. Chi 

Pastry, 60-lb. tubs, f.o.b. 


LARD. 


Prime steam, cash, Bd. Trade 
Prime steam, loose, Bd. Trade 
Refined lard, tierces, f.o.b. Chicago. 
Kettle rendered, tierces, f.o.b. Chgo. 
Leaf, kettle rendered, tierces, f.o.b. 
Chicago 
Neutral, in tierces, f.o.b. Chicago. . 
Compound, vegetable, tierces, c.a.f.. 


bess 
aan aah 


OLEO OIL AND STEARINE. 
Extra oleo oil........... eeccece eevee 


Prime oleo stearine, edible..........-- 


TALLOWS AND GREASES. 


(In Tank Cars or Drums.) 


Edible tallow, under 1% acid, 45 titre. 3 
Prime packers’ eet: seecccoescccococs & 
No. 1 tallow, 10% as _ 

No. 2 tallow, 40% f. Mey scchce cates 
Choice white grease. 

DD SEE. co. ckenrenctncesacos< 
B-White grease, maximum 5% acid. 
Yellow grease, 10@15% 

Brown grease, 40% f. 


VEGETABLE OILS. 


Crude cottonseed ofl in tanks, f.0.b. 
Valley points, a 
te, d 

Yellow, 4 
Soap stock, 50% f.f f.0. b.. 
Corn ofl, in tanks, fo-b. ‘mili 
Seya bean oil, f.o.b. mills 
Cocoanut oil, ‘seller’s tanks, f.0.b. coast. 
Refined in bbis., f.0.b. Chicago......... 6 


RAAAD 
2 RE 
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Retail Section 


Don’t Take Bad Money 


How Retailer Can Detect Counter- 
feit or Altered Currency 
By M. A. BARTLETT. 


Many people who formerly used 
a convenience checking account 
have been “scared into” using 
cash by the many bank closings 
throughout the country the past 
six months. 


The result is that more cur- 
rency in proportion to sales is be- 
ing passed over the counters of 
meat markets. And with more 
currency received the possibility 
of raised or altered paper or sil- 
ver money is vastly increased. 


Close to his cash register every re- 
tailer of meat should hang the follow- 
ing simple rules to guide himself and 
his employees in detecting spurious 
bills or silver. 

The following portraits appear on our 
new currency and clearly show its de- 
nomination: 


Washington $1.00 
Jefferson 2.00 
Lincoln 5.00 
Hamilton 10.00 
Jackson 20.00 
Grant 50.00 
Franklin 100.00 
McKinley 500.00 
Cleveland 1000.00 

The three pictures to recognize in- 

stantly are, of course, Washington, 

Lincoln and Hamilton. ,WASHING- 


TON IS ALWAYS A $1 NOTE; LIN- 
COLN ALWAYS A $5 NOTE; HAM- 
ILTON ALWAYS A $10 NOTE. 

All of the five kinds of money now 
issued have green backs But the KIND 
of note is designated by the color of 
the seal and serial numbers appearing 
on the face of the note as follows: 


Federal reserve notes....GREEN 


Silver certificates ......... BLUE 
Gold certificates ....... YELLOW 
United States notes........ RED 
National bank notes..... BROWN 


Tests for Bills and Coins. 


The LARGE colored numerals on the 
face of a government note designate 
the serial number of the note. They 
are always preceded by a letter, some- 
times followed by a letter. Federal re- 
serve notes have a black 0 on face sur- 
rounding a letter. This is the designa- 
tion of the federal reserve district on 
which the note is drawn. Divide the 
large serial number by 6. If the re- 
mainder is one, the check letter is A or 
G. If 2, the check letter is B or H, 
etc. 


Get your druggist to compound for 


you an acid solution made up of 24 
grains nitrate of silver, 30 drops nitric 
acid, and one ounce of water. Keep in 
a glass-stoppered bottle, and use a glass 
stick for dropper. This acid has no 
effect upon genuine silver, but when 
dropped on edge or worn place of a 
plated coin, the spot will instantly turn 
black, proof that coin is counterfeit. 


It pays to watch your money, to 
study it till you know the portraits and 
color of all notes, to be able to gauge 
silver coins by their weight, so as to 
apply quick test to any that appear 
doubtful. 


Then, if someone does try to pass 
counterfeit or altered money on you, 
you don’t have to waste time wonder- 
ing about it—instead, you know, and do 
the patriotic as well as the economic 
thing—call an officer before the culprit 
has a chance to escape. 


rd 


MEAT COOKERY IS TAUGHT. 
Five cities thus far have been visited 
on the fall schedule of the National 
Live Stock and Meat Board’s schools of 
meat cookery, and an attendance of 
nearly 50,000 enthusiastic homemakers 








Retail 
Bookkeeping 


How do you keep books, 
Mr. Retail Meat Dealer? 

You can’t run a successful 
meat shop today without 
good book-keeping any more 
than you can withou: scales! 

Roy C. Lindquist’s articles 
on book-keeping for retail- 
ers, which ran serially in 
THE NATIONAL PROVISIONER, 
have been reprinted in 
handy eight-page size. They 
are the best things ever 
writtén on this subject. 

Subscribers may have a 
copy for 10c. To others they 
are 25c each. 

Fill out and return the 
following coupon. 
The National Provisioner, 

Old Colony Bldg., Chicago, Ill. 


Please send me a copy of “Book- 
keeping for Retail Meat Shops,” by 
Roy C. Lindquist. 


eee eee eee eee ee) 


City 
Price, 25c. 


Pee ee meee ee eee ee Here eee eeses 


Subscribers, 10c stamp, 




















has been registered. The cities are: 
Wyandotte, Mich., Waterbury, Conn., 
Muncie, Ind., New Haven, Conn., and 
Toledo, Ohio. In every city the re- 
sponse has been gratifying. On the last 
day of the recent school at Waterbury, 
Conn., more than 1,000 were turned 
away because of lack of accommoda- 
tions. At New Haven, Conn., 8,000 
women were in attendance on the second 
day. At Muncie, Ind., the attendance 
showed an increase in each day’s at- 
tendance. 


A feature of the school session which 
never fails to draw applause is the 
parade of the meats in which each dish 
prepared is shown to the crowds by 
means of rotating mirrors. Retail meat 
dealers are showing keen interest in the 
meat merchandising demonstrations 
presented just previous to the schools, 
at which time they are made acquainted 
with the meat cuts to be featured and 
shown how they can “cash in” on this 
intensive meat promotion. 


Racine, Wis., and Canton, O., are the 
cities on the schedule for the week of 
October 8. 

ae 


MEAT IN HOSPITAL DIET. 


High nutritive value of meat and in- 
portance of using care in purchase of 
meat supplies for hospitals were points 
stressed by representatives of the Na- 
tional Live Stock and Meat Board in 
talks given Tuesday, October 3, before 
the Institute for Hospital Administra- 
tion, sponsored by the American Hos- 
pital Association. 


Asserting that the high food value of 
meat merits for it a very important 
place in the hospital diet, the head of 
the Board’s nutrition department 
brough out that the newer knowledge 
of meat revealed that it can be used to 
advantage in therapeutic diets where 
formerly it was restricted. Her talk 
was illustrated with the Board’s new 
food value charts, showing the food 
values of common foods in terms of 
protein, iron, phosphorus, calcium, cal- 
ories and vitamins. 

Featuring his talk with a meat cut- 
ting demonstration, a merchandising 
specialist of the Board stressed facts 
to keep in mind in buying hospital meat 
supplies. He called attention to the 
value of the less-demanded cuts as 
offering not only the opportunity to 
economize in meat buying, but also to 
vary the meat dish. Stating that from 
20 to 25% of the average hospital food 
bill is for meat, the Board’s representa- 
tive urged the necessity of plenty of 
meat in the menus. 
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RETAIL FOOD PRICE TRENDS. 


Decline in the prices of fifteen of the 
42 food items included in the U. S. Bu- 
yeau of Labor Statistics index of food 
prices checked the rise in retail food 
prices during the two weeks ended Sep- 


tember 12. A sharp advance was re- 
corded between June 15 and July 15 
and a less marked advance during the 
following month, but from August 29 
to September 12 the general index fell 
one-tenth of 1 per cent for the country 
as a whole. 


Compared with a year ago the re- 
tail food index has risen 6.7 per cent. 
The largest increase in the price of 
any food during the month was 11 per 
cent in the price of eggs. Sirloin steak 
and pork chops showed an increase of 
2 per cent; butter and vegetable lard 
substitute showed no change, while 
sliced bacon, sliced ham and lard 
showed a decrease of 2 per cent. 

Among the 42 articles of food cov- 
ered by the bureau on September 12, 
only hens and coffee had not shown 
an increase since the low point of the 
present year. The average prices of 
the remaining 40 commodities show the 
following increases over the low point 
reached during the earlier months: rib 
roast, 1 per cent; chuck roast, plate 
beef, vegetable lard substitute and 
raisins, 3 per cent; tea, 4 per cent; 
lamb, 5 per cent; corn flakes and pork 
and beans, 6 per cent; wheat cereal and 
canned peas, 7 per cent; round steak, 
macaroni and canned corn, 8 per cent; 
sirloin steak, 9 per cent; fresh milk, 10 
per cent; sliced bacon, canned salmon, 
margarine, and bananas, 11 per cent; 
cheese, 12 per cent; butter and oranges, 
13 per cent; sliced ham, canned to- 
matoes and sugar, 14 per cent; prunes, 
15 per cent; rolled oats and rice, 16 per 
cent; corn meal, 18 per cent; evaporated 
milk, 19 per cent; bread, 20 per cent; 
cabbage, 24 per cent; lard, 25 per cent; 
pork chops, 32 per cent; onions, 50 per 
cent; fresh eggs and navy beans, 54 
per cent; flour, 69 per cent; and po- 
tatoes, 107 per cent. 


as 
NEW MEAT BOOKLET. 


Continuous demand upon the National 
Live Stock and Meat Board for au- 
thentic and up-to-date information as to 
the nutritive value of meat has resulted 
in the publication of a new leaflet, “The 
Part Meat Plays for Health.” Thought- 
compelling cartoons, together with de- 
scriptive matter, are combined to excel- 
lent advantage in the new publication 
to tell a convincing story. Thé new 
publication is said to have already had a 
wide distribution at fairs, livestock ex- 
Positions, cooking schools and meat 
merchandising demonstrations. Meat is 
tevealed as a rich source of protein, 
ron, copper, phosphorus, vitamins and 
calories. It is also credited with being 
high in flavor, helping to make the 
other foods of the meal more enjoyable. 


——— 4 — 
NEWS OF THE RETAILERS. 


W. J. Reida has opened a meat de- 
partment in the Cummings grocery at 
Brooklyn, Ia. 


Otto Hoy has opened a meat market 
at Benson, Minn. 


Al Cherry has opened the Cherry 
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Meat Market in Des Plaines, Ill. He 
was formerly associated with the Pal- 
ace Meat Markets, Park Ridge, IIl. 


Walter Demarais plans to open a 
meat market in Red-Lake Falls, Minn. 

Alex Dittrich will open a meat mar- 
ket and grocery at 1501 W. Wells st., 
Milwaukee, Wis. 


Peter Dicks has opened the Quality 
Market, 7641 N. Paulina st., Chicago, 
Illinois. 


C. W. Crear and Peter Jacobson have 
opened a meat market at 5 W. Kemp 
ave., Watertown, S. D 

Charles Schoenberg who, prior to his 
retirement eight years ago, had en- 
gaged in the wholesale and retail meat 
business for forty years in Muskegon, 
Mich., died recently at the home of his 
daughter in Princeton, Wis. Mr. 
Schoenberg was 72 years of age. 

After seventeen years in the meat 
and grocery business in Rewey and 
Livingston, Wis., Marshall & Noble 
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have dissolved partnershi 
Marshall will continue the 
Livingston. 


Alex Buriak, Frances Buriak and 
Stephen Tupiak have incorporated the 
North Pullman Grocery and Market 
and will engage in the meat and gro- 
cery business at 10700 Langley ave., 
Chicago, IIl. 

Mutter Brothers, operators of meat 
markets at Peoria, Moline and other 
northern Illinois cities, have opened a 
store at 36 W. Washington st., Chicago. 


H. Siegal will open a meat market 
at 2333 N. 9th st., Milwaukee, Wis. 


J. Russell & Son have purchased the 
meat market in Moline, Ill., formerly 
conducted by H. Abrahamson. 


Dan Destefano for a number of years 
in the employ of Heilert’s Meat Mar- 
ket, 218 E. Main st., Waukesha, Wis., 
has purchased the business and will 
operate it under the name of The Dan- 
dee Market. 


P. Harry 
usiness in 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and Eastern markets on Oct. 5, 1933: 


Fresh Beef: 


CHICAGO. 








BOSTON. NEW YORK. PHILA. 
STEERS (1) (300-500 LBS.) : 
DEE cntcpneReotepsdsconsendneseued $10.00@11.00 $10.00@10.50 keene 
SS re 9.00@10.00 8.00@10.00 sc. eee eeee 
PN 5 Ace acoe'a's koe bike ae Galen 6.50@ 8.50 |. 8 Zee 
SD <xid ba:4.0 nie wr 8-0@s oben Orineghatebe 5.50@ 6.50 Ce eee cweuesans 
STEERS (500-600 LBS.) : 
MED 66:50s60s-cscemeesedéseeexoodwen Me SS °° rere 10.00@10.50 10. 11.00 
 divagaketenveawt Fackeneurne enna De" ~ - veniemantean 8 00g 10.00 9.00@10.00 
EL oviee cerss.e bee cnaeeunbese@enen 6. a). > iebedebed 6.00@ 8.00 " 8.00 
NY 5 sex.clen crucial vaiwa cunmakeaent CA GO = Lesncessess 5.00@ 6.00 5. 6.50 
STEERS (600-700 LBS.) 
EA ere er or  - aa 9.50@10.50 9. 10.50 
REET <dibh:a-ohnewea peas 60 ees avareurtane kk IAS AER SEES Boo 9.50 8.50@ 9.50 
MEN: 555 gent a puttin a bres weyeciagbrowee 6. 8.00 6.50@ 7.50 6.00@ 8.50 7.00@ 8.00 
STEERS (700 LBS. UP) 
MEE Shc. bdaneudavaesrasestie sen ecein er 9.00@10.00 9.50@10.00 eoee eee 
ED eeececebwegdocnsheasseuned Peeden 8.50@ 9.50 7.50@ 9.00 8.00@ 9.50 8.00@ 9.00 
COWS: 
MEY ghee saneseGhe oes oeadee vatadrese 7.00@ 8.00 6. 7.00 6.50@ 7.50 6. 7.00 
PE  -cckcicessnabcanedeereberaseeen 5. 6.50 6. 6.50 5. 6.50 5. 6.00 
EE wécdoccccnpencoanénctaoe ceive 4.00@ 5.00 5.50@ 6.00 4. 5.00 4.50@ 5.00 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
SEL tat uwheddee ve eb cote es ebburb4RGes 11. 12.00 12.00@13.00 12.00@13.00 10. 11,00 
iva dinteakdbes.tepanasewacasbuasten 10. 11.00 10. 12.00 9. 12.00 9.00@10.00 
ET. 3 iting-e eck netain ba'e-ad te haelan tele eiie 8. 10.00 8. 10.00 8.00@ 9.00 8. 9.00 
ME in ures Buenwesccadoacetscouneneee 6.00@ 8.00 6.00@ 8.00 7.00@ 8.00 7. 8.00 
CALF (2) (3): 
SEE uivrvv< cocdgleeetuntvucsedaecceeuns « eegeheimas | ceebbesouee Ve ee - Swewnbeenk 
ML | sv-caapaicsionenetaeeesproces eet padleawece ‘whemsiebaiea é30@ nt - aveusewpes 
CEL: Avedeebes 068 ceeevresceneeess “Mehkeeteee. - . aber ear ae” «= ‘ssbacesses 
Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
Choice 00 12. 13.50 13. 14.00 13. 14.00 
Good -00 12. 13.00 12, 13.00 12. 13.00 
Medium 00 10.50@12.00 11, 12.00 10. 12.00 
Common .00 9. 10.50 9. 11.00 8. 10.00 
LAMB (39-45 LBS.): 
S- ‘vowtininnwhs Sep s<eine che nes coer 11.00@12.00 12. 13.50 13. 14.00 13. 14.00 
ci igd-cebieintiaee §6au6b.cniuewbersqer 10. 11.00 12. 13.00 12. 13.00 12. 13.00 
NED. Acatiah wine. 0:0) aiebase-neie a baeaaite 9.00@10.00 10.50@12.00 1L. 12.00 10. 12.00 
REM REE aati SEE SES 8.00@ 9.00  9.00@10.50  9.00@11.00 —-8.00@ 10.00 
LAMB (46-55 LBS.) : 
DEE:  Weveuess <ede'es b0ddun sects enKes 10.50@11.00 1L. 12.50 12. 12.50 12. 13.00 
DP .ctinuhowe nea dieenhd pel we wena’ bold 10.00@10.50 10. 11.50 11. 12.00 11:00612,00 
MUTTON (EWE) 70 LBS. DOWN: 
CC ciewktntbonecennswsduedentseeuh 4.00@ 5.00 5. 6.00 4. 5.50 4. 5.00 
PEED: ~snwecsccedesevccesccevecseces TE 4.00@ 5.00 3. 4.50 4. 4.50 
PEEL “Sin 6-0.0b pees ebceldeeatereduees 2.00@ 3.00 3.00@ 4.00 2. 3.50 3.00@ 4.00 
Fresh Pork Cuts: 
LOINS: 


8-10 Ibs. av. 
10-12 Ibs. av. 
12-15 Ibs. av. 


RR CEE Te 8.50@ 9.50 10 12.50 9. 
SHOULDERS, N. Y. STYLE, SKINNED: 

EE SEO, nba ceo ehnkenstncarsircabe Vee GED -  “cuicdiscces 8.00@ 9.00 8.50@10.00 
PICNICS: 

ee Gls” cdccecvedccnsteactesthas. ¢spaueseen eae. = Se ntaeunne 7.00@ 8.00 
BUTTS, BOSTON STYLE: 

SLE ice Vatensudbcaruecaw sees SE = eeeveavees 10.00@12.00 11.00@12.00 
SPARE RIBS: 

PE SUE. Sess cabs enese ceneeweeey be? EAT. widédeseaee.-  ‘Sadweuaent. cleo 
TRIMMINGS: 

DEE. £44.< cand casleuut dead snbion wolant eee... esuiacssas | osveogeinet' >." eee 

BE | eamsaeucospereseeesccqcnceuéakes Ct Sac aeedientes!..> sedteregadiet: @ eee 

(1) Includes heifer 450 Ibs. down at Chicago. (2) Includes ‘‘skins on’’ at New York and 

Chicago. (3) Includes sides at Boston and Philadelphia. 
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LARD AS A HOUSEHOLD FAT. 
(Continued from page 21.) 

some of the synthetic shortenings made 
by hydrogenating vegetable oils. A 
brittle cold fat blends into the flour 
with difficulty. 

At 32° F. lard handles conveniently 
and it does not melt until the tempera- 
ture is considerably above the average. 


A compound made from vegetable 
stearine will melt. around 111-118° F. 
A compound made from oleo stearine 
will melt around 107° F. while an all- 
hydrogenated vegetable oil shortening 
usually melts around 94-104° F. 


Lard Holds Up Well. 


More important, however, than the 
melting point is the semi-solid consis- 
tency at lower temperatures of typical 
storage. In its wide plastic range, lard 
has a quality of excellence not suffi- 
ciently appreciated or stressed. 


In commenting upon the value of 
plasticity in a fat in cookery, Miss Viola 
M. Bell of the Ladies’ Home Journal 
states: “A fat’s plasticity, or its fit- 
ness for molding, is one of its most 
advantageous characteristics in short- 
ening. A plastic fat tends to spread 
in fine layers through the dough with- 
out oozing out. A fat too hot or too 
cold is not so plastic and does not 
shorten so readily. In warm weather 
and in handling a dough too much, the 
fat is likely to collect in drops or tiny 
lakes on the surface of the dough. One 
of the big problems in pastry making 
is to hold together the fat, liquid, flour 
and salt with each at its best.” 


Many household fats are without 
flavor. Lard possesses a flavor of its 
own which gives to foods cooked in it a 
pleasing, appetizing aroma and taste. 
When used for ordinary frying, for dee 
fat frying, or as a shortening in bread, 
biscuits, buns, pies and pastry, the nat- 
ural fine flavor of lard blends with and 
enhances the food flavor of the product. 


Cooking Temperatures. 


The temperature used in deep fat 
frying affects the amount of fat ab- 
sorbed by the fried product. In gen- 
eral at lower temperatures, there is 
more absorption of fat. To get the best 
results, one should use a thermometer 
and_heat to the correct temperature. 
It has also been proved that narrow, 
deep, iron kettles help to prolong the 
frying life of the fat. 


Lard for deep fat frying can be clari- 
fied by occasionally adding raw potato 
slices. The potato is cut directly into 
the fat and the whole heated gradually 
until the slices are well-browned, and 
then strained through cheese-cloth. It 
is not necessary to heat a fat in deep 
frying as high as is generally prac- 
ticed. For example, the best authori- 
ties recommend a frying temperature 
ranging from 350 to 370° F. for frying 
doughnuts. 

In the absence of a thermometer, a 
fairly close idea of the temperature of 
a fat for deep fat frying may be ob- 
tained by noting the time taken to 
brown a one-inch cube of bread com- 
pletely immersed in the hot fat. Vege- 
table fats are at most satisfactory tem- 
perature for deep fat frying when the 
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Medics O. K. Lard 


Lard has the O. K. of the Com- 
mittee on Foods of the American 
Medical Association, given in its 
approval of two statements sub- 
mitted to it by the Institute of 
American Meat Packers. These 
are: 


“Food Value of Lard.—Lard is 
a highly digestible (97%) cooking 
fat, very rich in total calories.” 

“Lard Is a Superior Shorten- 
ing.—It stands superior as a 
shortening agent and its flavor 
makes it desirable as a general 
cooking fat.” 




















bread is cooked to a golden brown color 
in one-half minute or a deep brown in 
one minute. Lard is hot enough when 
the bread is cooked to a golden brown 
color in one minute or is well-browned 
in one and a half minutes. 


Lard in Bread and Pastry. 


Lard has never yielded its pre-emi- 
nent position in the making of tender, 
flaky pie-crust. This position has been 
gained and is maintained by lard’s 
flavor, its high shortening power and 
its wide plastic range. The first two 
are more apparent and more generally 
recognized. Nevertheless, the work- 
ability of lard, through a wide range of 
temperature, insures uniformity of 
manipulation so essential in the making 
of good pie-crust. 

In all these baked products except 
the last, lard has an acknowledged 
superiority. The commercial bakers of 
bread have used the experience of the 
housewife and adopted lard as the fat 
to be used in bread making. 


Ordinarily lard is not used in the 
making of cakes, yet recent studies 
prove that for certain types of cake, it 
enhances and improves the flavor. This 
is particularly true of spice cake, choc- 
olate cake, and cookies. In making 
cakes the fat and sugar are usually 
creamed and then the eggs added, but 
with lard it is better to add the eggs 
to the milk and then add the flour and 
the milk-egg mixture in the usual 
manner. The best creaming results 
Fl ae are obtained around 75 to 

, 


Kinds of Lard. 


All lard is either smooth or grainy. 
This depends upon the procedure in 
chilling it in the manufacture. If it is 
cooled slowly it becomes a grainy lard, 
if it is cooled rapidly, it becomes a 
smooth lard. In general, the remaining 
qualities of a lard depend upon the feed 
of the hog, the selection of the fat in 
the animal and the rendering method 
used, 

Kettle rendered leaf lard is made 
from leaf fat only and in a steam 
jacketed open kettle. It is rendered at 
a temperature of from 230 to 250° F. 
It has excellent keeping qualities, good 
color and a firm texture. The flavor is 
mild and pleasing. Kettle rendered lard 
is also made from a mixture of leaf fat 
and back fat in various proportions. 
This is rendered from 240 to 260° F. 
and has good keeping qualities and at- 
tractive flavor. These processes re- 
semble the farm method of making lard 
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except that the control of the operation 
is far more accurate in commercial 
plants. 

Prime steam lard is made from vari- 
ous fats rendered in a closed tank under 
a steam pressure of from 30 to 50 lbs, 
The temperature is around 285° F. The 
great bulk of commercial product is 
made in this manner. 

Neutral lard is made entirely from 
leaf fat and back fat and is melted at 
a very low temperature around 120° F, 
It is used almost entirely in the manu- 
facture of oleomargarine. 

Dry rendered lard is in reality a 
kettle rendered lard except that the 
melting takes place in a closed con- 
tainer usually under reduced pressure, 
This method of making lard is becom- 
ing more general as the product has a 
fine flavor and good keeping quality. 


Economy of Lard. 


Rapid improvements in the technol- 
ogy of lard are being made and infor- 
mation has grown rapidly in recent 
times relative to the control of quality 
in all its aspects. Lard is being re- 
valued as a culinary fat and some of 
the doctrines which have been promul- 
gated are being subjected to rigid in- 
vestigation. 

Lard is an economical fat not only 
because it can be purchased on the 
retail market at a much lower price 
than lard substitutes, but because it 
possesses high shortening power, almost 
complete digestibility, and can be used 
successfully in the preparation of so 
many foods. 


ee 
GOBEL EXECUTIVE CHANGES. 


At a recent meeting of the board of 
directors of Adolf Gobel, Inc., Wash- 
ington, D. C., V. D. Skipworth was 
elected president and director and W. C. 
Kirkpatrick was made vice president 
and treasurer to succeed Henry L. Bat- 
terman and H. Ridgely Bullock, re- 
spectively. 

V. D. Skipworth succeeds Henry L. 
Batterman as vice president and direc- 
tor of Merkel, Inc., and also assumes 
the same office with the C. Lehman 
Packing Co., Inc., while W. C. Kirk- 
patrick becomes treasurer and director 
of the latter company, succeeding H. 
Ridgely Bullock. 

Joseph P. Russell has been appointed 
general sales manager of the Brooklyn 
cua Manhattan plants of Adolf Gobel, 
ne. : 

— 


EASTERN NRA PARADES. 


Interest in the meat trade in the East 
in NRA activities is very marked. The 
meat trades were represented in the 
recent New York City NRA parade by 
several thousand marchers. In the 


parade at Utica, N. Y., both the C. A. 
Durr Packing Co. and the Scala Pack- 
ing Co. had handsome floats and a big 
turnout. At Rochester, N. Y., the 
Rochester Packing Co. was similarly 
represented, and its turnout was the 
feature of the meat division. 

In the NRA parade at Jersey City 
this week the packers’ division was in 
charge of A. D. Sullivan of Armour 
Company and F. F. Finkledey of Wilson 
& Co. and over 3,000 men were in line, 
including the retailers. 
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AMONG NEW YORK RETAILERS. 


A most impressive ceremony took 
place Thursday evening of last week 
when members presented to Brooklyn 
Branch a very handsome American flag 
and banner. President Anton Hehn 
presided and Frank Burck and William 
Snyder, the two oldest members from 
length of membership, made the pre- 
sentation. Arthur Dore, chief clerk of 
the district attorney’s office, spoke on 
the history of the flag. Other guests 
and speakers included attorney Aaron 
Kaufman, Albert Rosen, Lester Kirsch- 
baum, president Ye Olde New York 
Branch, Charles Hembdt, vice president 
state association, Max Haas, president 
Washington Heights Branch, and Edwin 
Williams. The presentation was pre- 
ceded by a short business meeting and 
followed by refreshments and dancing. 


A bunco and card party opened the 
social season for the Ladies’ Auxiliary 
Thursday afternoon of last week at the 
Hotel McAlpin. Mrs. Gus Lowenthal, 
Washington Heights, and Mrs. J. 
Simon, South Brooklyn, proved very 
capable hostesses, furnishing very beau- 
tiful prizes for the winners. The next 
—a business meeting will be held by the 
Auxiliary October 12 in the McAlpin. 


A business meeting of South Brook- 
lyn Branch was held Tuesday of this 
week. State president Anton Hehn was 
a visitor and spoke on the activities of 
the state association. Most of the meet- 
ing was given over to the preparations 
for the old fashioned basket party next 
Sunday by Brooklyn, Eastern District, 
Jamaica and South Brooklyn. 
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COMPLETE SET of 
BUTCHER TOOLS 


offered at bargain prices! 


Unheard of value! 
Complete set of all 
five tools sent any- 
where in U. 8. for 


1— 6” Boning Knife, Best Qual- 
ity Steel 

1— 9” Solid Steel Market 
Cleaver, German Pat- 
tern, 2 lb. 10 oz. 

Roast Beef Tier, with eye 

Steak Knife, Straight or 
eae Type (state 


which) 
Butcher Steel, Genuine 
“Dick” Magnetized 


1—10” 
1—12” 


1—14” 





Fully guaranteed! 


$5.00. 
C.0.D. 


Write today. 


Only 
fe 
A.C. Wicke Mfg. Co. 


414 East 102nd St. New York, N.Y. 











NEW YORK NEWS NOTES. 


Vice president W. J. Cawley, Wilson 
& Co., Chicago, was a visitor to New 
York during the past week. 


T. M. Galvin, soap department, Ar- 
mour and Company, Chicago, was in 
New York last week. 









Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended September 30, 1933, were as fol- 
lows: Meat—Brooklyn, 142 lbs.; Man- 
hattan, 4,615 lbs.; Bronx, 117 lbs.; total, 
4,874 lbs. Fish—Brooklyn, 25 Ibs. 
Poultry—Manhattan, 17 Ibs.; Bronx, 50 
lbs.; total, 67 lbs. 





















































































MR. PORK PACKER:- Ask Yourself These Questions 


Am I getting the highest possible yields from products? 
Are all my operations as efficient as they could be? 





Utilizing the hog carcass to best ad- 
vantage is a day-to-day problem. Only 
by studying markets and _ checking 
against tests of the best experience can 
profitable results be secured in daily 
plant operation. 


CHAPTER HEADINGS 


I—Hog Buying 
Ii—Hog Killing 
Itl—Handling Fancy Meats 
IV—Chilling and Refrigeration 
V—Pork Cutting 
VI—Pork Trimming 
VII—Hog Cutting Tests 

Sg and Converting 


(X—Lard Manufacture 

X—Provision Trading Rules 

XI—Curing Pork Meats 

XIl—Soaking and Smoking 
Meats 

XIlI—Packing Fancy Meats 

XIV—Sausage and Cooked 
Meats 

XV—Rendering  Inedible 
Products 

XVI—Labor and Cost Distribu- 


tion 


XVlI—Merchandising 


This book shows the pork packer how 
to operate to best advantage. It is a 
“test book” rather than a “text book.” 
Figuring tests is emphasized and im- 
portant factors in operation in all de- 
partments are discussed. 


This book is a practical discussion of 
best methods for getting results, backed 
up by test figures, which every alert 
pork packer needs and should have. 

















Book Department—THE NATIONAL PROVISIONER 
407 South Dearborn Street Chicago, Illinois 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, good 


Cows, common to medium... 
Bulls, common to medium 


LIVE CALVES. 
Vealers, good to choice 


Vealers, medium 
Vealers, common 


LIVE LAMBS. 


Lambs, good to choice 
Lambs, medium 


DRESSED HOGS. 


, 90-140 Ibs., good to choice... 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy.. 
Choice, native, light... 
Native, common to fair 


WESTERN DRESSED BEEF. 


Shy sie ne is 
ative yearlings, 
Good to choice heif 


pepeasctscce ole 
ween | 


Good to choice. COWS. c vccccccccccccccces 33 


Common to fair cows 
Fresh bologna 


BEEF CUTS. 
Western. 


eccccccccccccccde 


ccccccccccccceelh 


ge 


E 


eccccccccccccehé 


tolls, reg 





a. > 
Shoulder 


DRESSED VEAL. 


Lambs, good 
Lambs, medium 


@i 
iki sencacnonteee Sua 6 


-$ 8.00@ 8.25 


au 


Gi ibs. ave. 22 a2s 
rer. ee Ibs. i ER 
renderiotns, I~ BVBc cccccccccccc ee 
BS. BVB ec ccccccccccccde 


© aa che eee 


Sheep, good 6 
Sheep, TRUE cv ctecccccdcecococcscosoe 4 g% 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs..14 @15 
-. 


Shoulders, Western, 10@id lbs. avg. 
Butts, boneless, Western. . 
Butts, regular, Western.. 


Hams, Western, fresh, 10@12 Ibs. avg. iH 


Picnic hams, Western, fresh, 6@8 Ibs. 
average Ccvcece 

Pork trimmings, extra lea 

Pork trimmings, regular 50% lean 
Spareribs 


13%@14 


FANCY MEATS. 


Fresh steer tongues, yy -—, waned 
Fresh 8' tongues, » c. ware. 


4 





scutes 


a 


eee eee eee eeeeseeseeses 


BUTCHERS’ FAT. 
Shop fat ....... eoccccccece 
Breast fat 
Edible suet 
Inedible suet .....ccccccccsses 


GREEN CALFSKINS. 
5-9 01%4-12% 12%-14 14-18 18 up 
1 veals..14 1.80 
2 veal 1.65 
1.55 
1.45 


Creamery, extras (92 score).. 
Creamery, first (91 score).... 
Centralized (90 score) 


EGGS. 
(Mixed Colors.) 
Special packs or hennery selections... .: 
Standards 
Firsts 
LIVE POULTRY. 
Fowls, —, ~e-~ 


Fowls, 
Chic Be 


via express.... 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to good. 
Western, 60 to 65 lbs. to dozen, Ib...13 17 
Western, 48 to 54 lbs. to dozen, Ib... 15 
Western, 43 to 47 lbs. to dozen, Ib... 14 
Western, 36 to 42 lbs. to dozen, Ib...10 13 
Western, 30 to 35 lbs. to dozen, Ib...10 12 

Fowls—fresh—dry pkd.—12 to box—prime to fcy. 
Western, 60 to 65 Ibs. to dozen, Ib... @16 
Western, 48 to 54 Ibs. to dozen, lb... 14 
‘Western, 43 to 47 Ibs. to dozen, lb... p13 
Western, 36 to 42 Ibs. to dozen, Ib... 

Western, 30 to 35 lbs. to dozen, lb... 

Ducks— 

Long Island 
Squabs— 
White, ungraded, per 

Turkeys, frozen, No. 1: 

Young toms 25 @27 
_ Leelee eee eh 21 @23 
Fowls, frozen—dry pkd.—12 to box—prime to fcy. 
Western, 60 to 65 lbs., per Ib.. we 

Western, 48 to 54 lbs., per Ib.. 
Ww estern, 43 to 47 lbs., per Ib.. 


— 
BUTTER AT FOUR MARKETS. 


Wholesale prices of butter at Chicago, New 
York, Boston and Philadelphia, week ended Sep- 
tember 29, 1933: 


93 
Chicago 2314-24%4 20% 18 
New York 25%4-25% 24% 21% 19 
— 25 23 0 
26% 25% 21% 19 


Wholesale price carlots—fresh centralized but- 
ter—90 score at Chicago: 


Scores 


92 
23% 


90 88 


89 


19% 
20% 


88 
18% 
19 
cities (tubs): 
Last -—Since Jan. 1.— 
year. 1933. 1932. 


32,949 2,748,065 2,422,759 
44,694 3,082,528 3,077,580 
° 15,773 997,186 941,977 
Phila, .. 20,013 15,798 1,002,126 962,791 


Total 139,024 139,269 109,214 7,829,905 7,405,107 405,107 


Receipts of butter by 
This Last 
week. week. 
55,125 55,075 
51,319 51,155 
12,567 16,951 


Chicago. 
N. Y¥ 


Boston |: 
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FERTILIZER MATERIALS. 
BASIS NEW YORE DELIVERY. 
Ammoniates. 
a YY sulphate, bulk, per ton 


Atlantic ports: 
October to December 
——- sulphate, double 
100 Ibs., f.a.s. New York.... 
Blood dried, 16 anaes cen 
Fish scrap, 
10% B. P. L. f.o.b. = as ai 
14% am- 


9 Fx nema 


ve Del’d eee & 


Soda niteate, “per FM Olin sacs coe 

SE EES ca 2c5uscscehatacs 

in 100-Ib. Leer ee 

oS 6 per ererrs 
= unground, 9@10% 


Seer ee eeeeeeeeeees 


ue lees. 
Bone al 
4% and 80 ba 
Superphosp 
more, per a ' 


2.60 & 10¢ 
2.75 & 100 





Phosphates. 
bone meal, Gye, 8 and 
pe oe oe So ccccccccces 
e South Am 
te Ota 


16% fi 


salt, 30 
16% 


Less temporary y 10% %. 
Dry Rendered Tankage. 


” poate, HOOFS AND HORNS. 
Round tin bones, avg. 48 to 50 Ibs., 


eee eeeeeeeeesesees 


per 100 
~ * shin tenes. avg. 40 to 45 lbs., 
Bikek ors poeeececeeseoececoce 


75.00@ 85.00 


ped hoof to: 
Deccces 
Thigh bones, avg. 85 “to 90 Ibs., 


70.00 
Horns, a Cn ce eeecces T5.00@200.0 
—_o— 
NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
Sept. 30, 1933, with comparisons: 


Week 

ended 
Sept. 30. 
11,623 
580 


Cor. 


Prev. week, 


West. drsd. meats: week. 


Steers, carcasses. . 
Cows, carcasses... 
Bulls, carcasses... 


Mutton, carcasses. 

Beef cuts, Ibs... .1,050,883 

Pork cuts, Ibs... .2,143,377 
Local slaughters: 


62,491 
fe 
PHILADELPHIA MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended Sept. 30, 1933: 
k 


Prev. 
week. 


Cor. 
week, 
West. drsd. meats: 1932. 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
Pork, Ibs. 


Local slaughters: 


SoBe pero 
SSS 3888 


os 
a 


go Sapo 
Z2ez 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Sept. 30, 1933, 
with comparisons: 


Cold storage movement (lbs.): Week 


1384@14 
° 1 


Picnics, 
City pickl 
Bacon, eless, Western .... 
Bacon, boneless, city.... 

Rollettes, S@10 Ibs. 4 
Beef tongue, light........... enaen 
Beef tongue, heavy 





In Out 


Sept.28. 


. 801,921 
60,603 


+.) 79,860 
542,384 


Chicago 
New York.1 
Boston . 
Phila. 


Total 


. Sept.28. 
196,151 
= 813 

48,636 
162, 198 


640, ),798 


On hand 
Sept. 29. 
52,504,713 
19,853,520 
6,979,951 
4,150,115 


Same 
week day 
last year. 


19,885,683 
eng 


2,921,603 





83,488,299 


42,136,061 


Cor. 
ended week, 
Sept. 30. 


Prev. 
West. drsd. meats: week. 
Steers, carcasses 3,033 2,767 2,456 
Cows, carcasses ..... 1,70 1,721 2,521 
Bulls, carcasses .. 23 5 
Veals, carcasses 177 715 
Lambs, carcasses . 24,845 
Mutton, carcasses . 990 
Pork, lb 217,729 
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HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 


723 West Lake Street Chicago 











Ses 


OPPENHEIMER CASING CO. 
Importers and Exporters of 
SAUSAGE CASINGS 
CHICAGO, U. S. A. 

New York, London, Hamburg, Sydney 
Toronto, Wellington, Buenos Aires, Tientsin 























‘SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 
SAUSAGE CASINGS 


208 Moore St., Brooklyn, N. Y. 
Phone—Pulaski 3260 


—_— 


Hammett & Matanle, Ltd. | 


CASING IMPORTERS | 
23 and 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 














i 





THE NATIONAL PROVISIONER 






































PATIENT 


Hog Bung Ends 
Sewed Casings |r waa 
Manufactured Under Sol May Methods Rounds 
by the Pioneers Bladders 








of Sewed Sausage Casings 


PATENT Casing Company 


617.23 West 24th Place Chicago, Illinois 














The Cudahy Packing Co. 
Importers and Exporters of 


Selected Sausage Casings 
221 North LaSalle Street Chicago, U. S. A. 


READ 4 
THE NATIONAL PROVISIONER 


REGULARLY 
It Will Pay You Big Dividends 





























“MONGOLIA” 


sets the pace in 


SHEEP CASINGS 
7 


“MONGOLIA” Importing Co. Inc. 
274 Water Street New York City 





i 











UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 











First Ave. and East River 








Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 

rd uin cue, selected Beef and Sheep Casings eiiahans 


NEW YORK CITY 


Murray Hill 4—2900 











<n aE Sanaa 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 


display. 


Remittance must be sent with order. 





Position Wanted 


Men Wanted 


Misc. for Sale & Wanted 


Octobe 





Superintendent 


Want position as superintendent. Practical ex- 
perience covering beef and pork, killing, cutting, 
curing, etc. Can produce results with least labor 
cost. Now employed. Want to change for good 
reason. Will go anywhere, East preferred. Can 
furnish references from past and present employ- 
ers. W-398, The National Provisioner, 407 8. 
Dearborn St., Chicago. 





Superintendent 


Over 22 years’ experience. Practical all oper- 
ating departments, whether processing, manufac- 
turing, killing, cutting, rendering, etc. Can handle 
labor efficiently, produce quality products, operate 
plant economically. Employed as plant superin- 
tendent for several years. Now employed. Refer- 
ences. W-395, The National Provisioner, 407 8. 
Dearborn St., Chicago. 


Bob Galbraith’s Address? 


Wanted, address of Bob Galbraith, at 
one time connected with Kerber Packing 
Company and later with a Detroit pack- 
ing company. W-399, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Ill. 


Sausage Factory 


For sale, one of the best equipped 
plants in Wisconsin, only one in city of 
27,000. Or, will sell one half interest to 
reliable party. Owner wants to retire, 
FS-401, The National Provisioner, 407 §, 
Dearborn St., Chicago, Ill. 





Agents 


Wide-awake agents wanted every- 
where to sell known line of machinery. 
Must be able to show results. W-400, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, IIl. 


Shelled Pecan Nuts for Sale 


New crop. Whole halves, 40c pound; 
broken halves, 35c pound. Pecans in the 
shell, extra large jumbo  papershell 
pecans, 30c pound. Large papershell 
pecans, 25c pound. All prices delivered. 
Write for prices on smaller nuts. Shreve 
Trading Company, Chipley, Florida, 





Sausage Foreman 


Sausage foreman, German, expert in his 
line seeks connection; 18 years’ experience. 
Craftsman on all kinds of sausage, meat 
loaves and specialties. Can run depart- 
ment at minimum cost with results. Age, 
34. Willing to go anywhere. W-394, The 
National Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 





Sausagemaker 


Position wanted as working sausage 
foreman. Wide experience in manufac- 
turing high-grade fresh and dry sausage. 
Expert in fast and slow curing. Get re- 
sults from labor with minimum produc- 
tion cost. Willing to invest if conditions 
satisfactory. W-397, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Ill. 





Your Sausage Troubles 


Do you have trouble with your 
Sausage and meat -specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 


Equipment for Sale 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 





Air Compressor 


For sale, one Ingersoll-Rand air com- 
pressor, 5% x6, also 5 h.p. General Elec- 
tric motor, 220 volts, 3 phase, 60 cycle, all 
on one base, belt drive; all for $156, f.0.b. 
Wilmington. Terms—3 months to pay. 
Wilmington Provision Co., Wilmington, 
Del. 





Rendering Equipment 
sale, Recessed Filter Presses, all 
Jacketed Kettles; 


For 
sizes; Lard Rolls; Dop 
Hammer Mills; Disinte tors; Melters; 
Cookers; ixers; Ice Machines; Boilers; 
Pumps; ete. Send for latest bulletin. 
What machinery have you for sale? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City. 








Dispose of your surplus equipment 
through THE NATIONAL PRO- 
VISIONER “Classified” ads. 











Stuffer 


Wanted, good, used 100-pound air 
sausage stuffer. Give make, condition 
and price. Graf Packing Co., Shawnee, 
Okla. 





Tripe Washer 


Wanted, tripe washer. Must be in 
first-class condition. State make and 
age. The Sugardale Provision Co, 
Canton, Ohio. 


GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 





ete 
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| THE NATIONAL 


A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future refer- 
ence to an item of trade information or some valuable trade statistics by 


putting them in our 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder 
has the appearance of a regular bound book. The cover is of cloth board and 
the name is stamped in gold. The Binder makes a substantially-bound volume 
that will be a valuable part of your office equipment or a handsome addition 


to your library. 


We want every subscriber of The National Provisioner to keep their copies from becoming 
lost or mutilated and are therefore offering you this New Multiple Binder at cost. Send us 
your name and address with $1.50 and we will send the Binder, all charges p’ 


Send your order today, to 


407 South 
Dearborn St. 


PROVISIONER 


a 


Chicago, Ill. 








——— 

























pped 
y of 
st to 
stire, 
7 §S. 


le 


und; 
1 the 
shell 
shell 


ireve 








October 7, 1933. THE NATIONAL PROVISIONER 51 


7) 


f - Famous Brands=- 


sn vw built on quali ty — he 


a @ of LaRD 
ee . 7 7 aust 
OLeo me ot d oLeo 
Page — 


(HORMEL| 


, \ GOOD FOOD 7 


Main Office and Packing Plant at Austin, Minnesota 
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Pittsburgh Provision & Packing Co.  Pmsuscn. "Fx 
BEEF AND PORK PACKERS 


MANUFACTURERS OF 
Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. 
Crescent Brand Hams, Lard, Breakfast Bacon t_Our Preducts are U. 8. Government Inspected 
THE CELEBRATED BRAND IRISH HAMS AND BREAKFAST BACON 




















EASTER BRAND 
Meat Food Products 
25 Metcalf St. The Danahy Packing Co. Buffalo, N. Y. 























Philadelphia Scrapple a Specialty 


\ John J. Felin & Co., Inc. | = 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 


HONEY BRAND 


Delicatessen 

















Hams — Bacon 
Spiced Ham Luncheon Meat 
. S Pork Beef Veal Lamb Sausage Specialties 
Ms Hygrade Food Products Corporation 
Statephealiy Located 3830 S. Morgan St., Chicago, IIL. 
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ADVERTISERS IN THIS ISSUE 


Adler Company 

Advance Foundry Co 

Advance Transportation 

Albany Packing Co., The............ 
Allbright-Nell Co. Third Cover 
Aluminum Cooking Utensil Co 7 
American Cooperage 26 
Arbogast & Bastian Co 52 
Armour and Company 14 
Armstrong Cork & Insulation Co 24 


Se, Si, Gite Ge Gs 6b eccecteceass 
Bemis Bro. Bag Co 

Bott Bros. Mfg. 

Brand Bros., Inc 

Brecht Corporation, The 


Cahn, Fred C 

Callahan, A. P. & Co 

Calvert Machine Co 

Columbus Packing Co., 
Consolidated Dressed Beef Co 
Cudahy Packing Co., Inc 


Danahy Packing Co 

Dexter Folder Co 

Diamond Crystal Salt Co 

Dold, Jacob, Packing Co 
Drehmann Paving & Constr. Co 
Dunning & Boschert Press Co 
Durr Packing Co., C. A 


Felin, John J., & Co 
Frick Co. 


Graybill & Stephenson 
Griffith Laboratories 


Haleted, BE. B. & Co., INC... ccccccces 
Ham Boiler Corporation 

Hammett & Matanle, Ltd 

Henschien, H. Peter 

Hormel, Geo. A. & Co 

Hubbard, J. W. 

Hunter Packing Co 

Hygrade Food Products Corporation. . 


Independent Casing Co 
International Harvester 


Jackle, Geo. H 


Kahn's Sons Co., E 
Kennett-Murray 
Kingan & Co 

Krey Packing Co 


Levi, Harry & Co 
Lohman, Wm. J., 


McMurray, 

Majestic Hotel 

Mayer, H. J., & Sons Co 
Menges, Mange, Inc 
Meyer, H. H., Packing Co 
Mitts & Merrill 
Mongolia Importing Co., 
Mono Service Co 
Morrell, John & Co 


Oppenhemier Casing Co 


Packers Commission Co 
Patent Casing Co 
Pittsburgh Provision & Packing Co.. 


Randall, R. T. & Co 

Rath Packing Co., The 

Republic Steel Corp 

eee, Be Gas GD we ve hee vhs hes OREO 41 


Sayer & Co., Inc 

Schluderberg, Wm-T. J. Kurdle Co.. §3% 
Smith, H. P. Paper Co 13 
Smith’s Sons Co., John E...Second Cover 
Sparks, H. L. & Co 

Specialty Mfrs. Sales Co 

Standard Pressed Steel Co 

Stange, Wm. J., Co 

Stedman’s Fdy. & Mch. Works 

Superior Packing Co 

Swift & Company 


Theurer-Norton Provision Co 


United Dressed Beef Co 


Visking Corp. 
Vogt, F. G., & Sons, Inc 


Wepsco Steel Products Co 
Westinghouse Elec. & Mfg. Co 
Weston Trucking & Forwarding Co.. 
Wicke, A. C. Mfg. Co 

Wilmington Provision Co 
Wynantskill Mfg. Co 


While every precaution is taken to insure accuracy, we cannot guarantee against the pussibility of an occasional change or omission in the prepars 


tion of this index. 
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Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 


WESTON TRUCKING & FORWARDING CO., Inc, | 


Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. 


Refrigerated Service 


15-19 Brook St. Jersey City, N. J. 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 











Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


Uv. & GOVERNMENT INSPECTION ALLENTOWN, PA. 











” 























PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 
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JOHN MORRELL & Co. 


“Since 1827” 


- & 





Ottumwa, lowa 
Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


General Offices 
OTTUMWA, IOWA 










. a 
Cover 
. 
oo a 
. a 

. 







Beef, Pork 
Veal, Mutton 
Mince Meat 


Hams, Bacon 
Lard, Sausage 
Canned Foods 


.- 
. -_ 
1 Cover 


























oo 


Superior Packing Co. 
Price Quality Service 








Schenk Bros. 
PURE MEAT 65S 
* Does pecs 


TASTIEST! 


Because — Brand Hams and Bacon have 
such fine r—they are always in favor 


The Columbus Packing Co. 
PORK AND BEEF PACKERS 


Chicago St. Paul 

























DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 






Columbus, Ohio 
New York Office: 410 W. 14th &t. 

























































es | foods of Unmatched Quality | | C. A. Durr Packing Co., Inc. 
| Utica, N. Y. 
Manufacturers of 
=" —_ 
a "set4y | =, 
an HAMS — BACON Sipe So 
: LARD — SAUSAGE Die 
SOUTHERN ROSE SHORTENING ocean 
ES The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS 
PAT Meat Packers Seitteeen. 2a. | QUALITY PorkProducts ThatSATISFY 
7 e ee 
we||| Paradise  Theurer-Norton Provision 
: Brand Company 
= | Hams Bacon Lard CLEVELAND Packers OHIO 
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Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 








——— 











St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 
“Deliciously Mild’ 
New York Office—410 W. 14th Street 
REPRESENTATIVES 


Bell & McLetchie, Bosto: Washington, D. C. 
0. L. Roeder, Philadelphia H. D. Amise{ Baitimare, bid, 








The 
RATH PACKING Co. 
¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 





a & Co. 


PORK and BEEF PACKERS 
Producers of the Celebrated 
“RELIABLE” Brand 

HAMS BACON LARD 

Main Plant INDIANAPOLIS, INDIANA 


New ange N. ¥. Baltimore, Md. 
Syracuse, N. Y. Ww b 
Jacksonville, Fia. 


Tampa, Fia. 
Norfolk, Va. 








THE E.. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORE a ae bey am @TON BOSTON 


H. L. Woodruff W. ©. Ford w.A P. G. Gray Co. 
406 W. 14th Bt. 38N. Delaware Av. esi Penn. Aen it M.W. 148 State St. 




















os or Dotp Packie Co 
BuFFALo ~ OMAHA 


WicHira 





straight and mixed cars 
of pork. beef, sausage. provisions oe 








encamm 
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Consolidated Dressed Beef Co. “77; 5c1s," Philadelphia 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 
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WE DO OUR PaRT 








THE 
WORLD'S 
FOREMOST 
RENDERING [i 
UNITS » 




















The universal acceptance of Laabs cookers as the most advanced method of 
rendering edible and inedible products has made it the foremost of rendering 
equipment. This acceptance must be warranted, and our claims for Laabs in 


the case of every installation are always exceeded by actual performance. 


Laabs is a money maker; it produces a high-grade product at an increased net 


return. You should know all the details about Laabs cookers. 


WRITE TODAY FOR FULL PARTICULARS 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 


117 Liberty Street ‘ 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 


RENDERINe 
EQUIPME Ni 





LAABS PATENTS 


United States 1,317,675 
United States 1,578,245 
United States 1,630,124 
United States 1,761,480 
Great Britain 253,952 
Australia 2,279 

France 617,978 
Argentina 26,749 
Canada 277,703 
Uruguay 2,234 

Holland 19,681 
Germany 511,131 
Brazil 18,817 


Other U. S. and Foreign 
patents pending. 








SHOW OFF YOUR MEATS WITH ATLA 


Swift's Atlas Gelatin was pe 
for just one purpose making jellied m 


It is: — CLEAR .. . Allowing the meats to show off 
to real advantage. 


TASTELESS . . . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 


We believe that more Atlas Gelatin is used for j¢ 
meats than any other brand. 


Atlas meets in purity all government require 
and state or federal pure food regulations. 


Swift & Company, Chicago 


Guarantee: “If you are not 100% pleased with the gelatin — both as to r 
and economy—you may return it to us at our expense.” 











